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AIRTIGHT"C 


VEN before the war the De Laval “Air-Tight” Separator 

had a number of exclusive features which made its use 

a “must” in the modern, well-operated dairy products plant. 
In case you have forgotten, some of these features were: 


It was the only separator which, while handling the product 
in a completely enclosed, low-pressure system, permitted both 
cream and skim-milk being discharged to any desired point in 
the plant free from foam and without injurious pumping of 
cream after separation. 


It was the only separator which could skim clean with milk 
at temperatures as low as 80° F. ... the only separator having 
a single spindle, from which wearing parts are removable . . . 
the only separator employing only two bearings . . . the only 
separator having but five driving parts, in addition to the 
motor, normally subject to wear. 


As always, a De Laval is the safe buy in separators. Write 
for catalog. 


THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York 6 427 Randolph St., Chicago 6 


DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 19 


THE DE LAVAL COMPANY, Limited 
MONTREAL PETERBOROUGH WINNIPEG VANCOUVER 


DE LAVAL Sac. 
















Sturdy endurance is no matter of size, as ; 
Seal-Kaps continuously demonstrate. From > 
first to last, tough, durable Seal-Kaps : aN’ 
‘give a service which is economical for you in oS. r 
the dairy, protects your product en 

route, and in the home makes housewives ss" " 


into enthusiastic, loyal customers. ~ 
ONE CAP DOES IT —Seal-Kaps’ efficient single- 


capping operation saves you manhours and 
mechanical wearout in the dairy. 


ONE CAP KEEPS ON DOING IT —Seal-Kaps 


completely cover the vulnerable pouring lip 
of the bottle, shielding it from contaminating 
contacts during handling and delivery. 





And in the home, Seal-Kaps continue to keep 
pure milk pure, just as long as any milk 
remains in the bottle. Not only do they come 
off with an easy twist, but they go back 

on again, as often as necessary, with a tight- 
fitting snap that reseals the bottle 

against food taints and spilling hazards. 
American Seal-Kap Corporation, 11-05 44th 
Drive, Long Island City 1, New York. 
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SEAL-KAPS ARE USED AND ENDORSED BY AMERICA’S LEADING 








“‘DAIRIES 




















Liberty Quality Bottles are a good investment, too. Hundreds 
of alert milk plant operators are receiving worthwhile divi- 
dends in longer bottle life, less breakage and greater returna- 
bility. Liberty Bottles are of engineered design, skillfully made 
from carefully selected raw materials and scientifically tested 
in our control laboratory for perfection and strength. 


And Lustro Color labels, fused right into the bottles, furnish 


smart advertising for your products and trade-name—bring 
your bottles back home quicker, oftener. 


SINCE... % 


IT PAYS 
TO BUY ; 
LIBERTY © 
RETURNABLE 


GLASS 
CONTAINERS 


SAFE 
CONVENIENT 
ECONOMICAL 
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Dairy Month Plans Developed 


Agencies Backing All-out Drive to Spotlight Essentiality of the 
Industry in War and Peace— Manpower Crisis Stressed 


HICAGO, ILL.—Facing a call for 
Ec; still more dairy production miracles 

while harried with pyramiding 
manpower shortages in thousands of 
dairy plants and on millions of farms, 
America’s dairy industry confronts the 
most critical period of its history as it 
approaches the ninth annual June Dairy 
Month this year. The seriousness of the 
situation is stressed in preliminary an- 
nouncement of the coming program 
issued from the drive’s headquarters here 
at 111 North Canal St. 


Highlighting the task faced by dairy- 
ing, the National Dairy Council and 
American Dairy Association join in point- 
ing out that government buying of dairy 
products has skyrocketed to take more 
than seven times the amount of each 
food dollar spent for similiar products in 
World War I; that sixteen billion pounds 
more milk being produced than in pre- 
war years; that records demands of the 
military are still mounting, with the civ- 


MILTON HULT 


Milton Hult, President of the National Dairy 
Council in Chicago, is general chairman of all 
June Dairy Month promotion and publicity 
activities. Mr. Hult is a past president of the 
International Association of Milk Dealers and 
is serving his ninth year as president of the 
National Dairy Council. 


ilian demand growing more insistent day 
by day; and that with one man in every 
six missing from the farms and with exist- 
ing labor shortages, continued shutdowns 
are forced in vitally needed dairy pro- 
duction plants. 


In the face of these war-time exigen- 
cies, the dairy situation calls for both 
official and public understanding im- 
mediately to enable the dairy industry 
to deliver its war orders in full and carry 
on its future service to the nation, the 
drive’s directors point out. 


To Stress No. 1 Problem 


For these reasons the 1945 Dairy 
Month will stress the vital importance 
of dairying to the nation with this mess- 
age as the theme: “Dairy Foods Are 
Essential.” 

No. 1 problem of the industry—man- 
power on the farms and in dairy plants— 
will be spotlighted to show that even as 
dairy foods are essential to the diet, ade- 


KEN GEYER 


Ken Geyer, manager of the Connecticut Milk 
Producers Association of Hartford, Connecti- 
eut, is regional chairman of June Dairy 
Month activities for the northeast states 
Maine, New Hampshire, Vermont, 
chusetts, Connecticut, Rhode Island, 
York, New Jersey and Pennsylvania. 


New 


quate skilled workers are essential to 
America’s fighting food supply. 

“This is necessary,” said Milton Hult, 
president of the National Dairy Council 
and chairman of Dairy Month, in an- 
nouncing plans for the 1945 program, 
“because farm manpower each month is 
slipping to new low record levels while 
shortage of help is not only closing 
plants, but crippling the efficiency of 
those that remain in operation.” 

Keynote of the program has been 
struck in an official Dairy Month sum- 
mons by War Food Administrator Mar- 
vin Jones in Washington. 

“The need for dairy products both for 
military and civilian use will be urgent 
for some time to come,” Mr. Jones -de- 
clared. “May I ask that the official Dairy 
Month committee and the entire dairy 
industry again make Dairy Month‘ the 
occasion for a special effort to impress 
upon everyone the importance of dairy 
products in our war effort.” 


WILBUR CARLSON 


Wilbur Carison in charge of production 
activities of the Kraft Cheese Corporation in 
Chicago is regional Chairman of June Dairy 
Month activities for the states of Ohio, In- 
diana, Illinois, Michigan and Wisconsin. He 
is a member of the executive committee of the 
National Dairy Council. 








V. J. ASHBAUGH 


Vv. J. Ashbaugh of Durham Dairy Products 
Company of Durham, North Carolina, is re- 
gional chairman of June Dairy Month activi- 
ties for the southeastern states of Delaware, 
Maryland, Virginia, West Virginia, North 
Carolina, South Carolina, Georgia and Florida. 
He is past president of the Dairy Council 
of Durham and a director of the Council. 


In response, Mr. Hult announced that 
all elements of the dairy industry, to- 
gether with allied food industries, will 
be called upon to do their part in driv- 
ing home the Dairy Month message. To 
aid them, complete kits of material have 
been prepared for distribution, including 
posters, special pamphlets, and educa- 
tional matter for use in schools, stores, 
restaurants and other key locations. 


Widespread Sponsorship Secured 


The most extensive public relations 
drive in the history of Dairy Month is 
also under way, Mr. Hult stated. Stress- 
ing the industry-wide character of this 
year’s drive, he announced that partici- 
pating organizations in addition to the 
National Dairy Council as sponsor in- 
clude the American Dairy Association, 
advertising and merchandising organiza- 
tion of the industry supported by pro- 
ducers from coast to coast; The National 
Cooperative Milk Producers Federation, 
representing producing co-operatives of 
44 states; the American Butter Institute, 
representing butter manufacturers; Dairy 
Industries Supply Association; Ice Cream 
Manufacturing Institute; International 
Association of Milk Dealers; Milk In- 
dustry Foundation; National Association 
of Local Creameries; National Associa- 
tion of Retail Ice Cream Manufacturers; 
National Cheese Institute; Independent 
Food Distributors’ Council; National 
Association of Chain Drug Stores; and 
National Association of Retail Druggists. 

Illustrating how heavily war purchases 
of dairy goods have cut into civilian sup- 
plies, Mr. Hult said that in 1944 out of 
every dollar spent for food supplies for 
the Armed Forces and Lend-Lease, 15.6 
cents went for dairy products. In World 
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BEN ALLEN THOMAS 


Ben Allen Thomas of Shelbyville, Kentucky, is 
regional June Dairy Month Chairman for the 
southern states including Kentucky, Tennes- 
see, Alabama, Mississippi, Arkansas, Louisi- 
ana, Oklahoma and Texas. Mr. Thomas is 
President of the Falls Cities Milk Producers 
Association and of the Central Dairy Council 
in Louisville. 


War I, the expenditure was 2 cents. 


“For the first time in history,” Hult 
said, “butter has been officially made a 
part of the overseas ration of our soldiers. 
Maj. Gen. Carl A. Hardigg of the Quart- 
ermaster Corps has said, ‘I see nothing 
in this year’s prospects that the world 
will not require all the milk and milk 
products, especially butter, which can 


>” 


be produced’. 


Regional Chairman Named 


Assisting Mr. Hult on the national pro- 
gram committee will be six regional 
chairmen. They are: Ken Geyer, general 
manager, Connecticut Milk Producers 
Association, Hartford; V. J. Ashbaugh, 
Durham Dairy Products, Durham, N. C.; 
Wilbur Carlson, in charge of production 
for Kraft Cheese Co.; A. F. Kerckhoff, 
manager Pevely Dairy, St. Louis; B. A. 
Thomas, president, Falls City Milk Pro- 
ducers Association, Louisville, Ky.; and 
C. W. Hibbert, manager, Challenge 
Creamery and Butter Association, Los 
Angeles. 


Neal D. Kelley of National Dairy 
Council has been named chairman of 
the national promotion committee. With 
him on the committee are A. J. Claxton, 
vice-president, Beatrice Creamery Co.; 
Frank Stone of Land O’Lakes Cream- 
eries, Inc.; Al Stevens of National Dairy 
Products Corp.; S. L. Kostakos, presi- 
dent, Associated Milk Dealers of Chi- 
cago; William S. Stinson, advertising 
manager, Cherry-Burrell Corp.; and Wil- 
fred Shaw, Illinois Milk Producers 
Association. 


One of the more important displays 
of the new promotion material is a dram- 
atic poster which shows a farmer be- 


CHARLES F. HIBBERT 


Charles F. Hibbert, western regional chair- 
man of June Dairy Month activities, is man- 
ager of the Challenge Cream and Butter 
Association of Los Angeles, California. He 
will be responsible for the June Dairy Month 
program in Montana, Idaho, Wyoming, 
Colorado, New Mexico, Arizona, Utah, Nevada, 
Washington, Oregon and Cav‘ifornia. 


tween his two sons, one a soldier with 
a chestful of ribbons and decorations 
and the other a farmer boy wearing on 
the bib of his overalls a red badge 
which carries the single word “Essential.” 
In front of the three are dishes of butter, 
cheese, ice cream, and a glass of milk. 
Across the poster in huge letters is 
emblazoned the message “A GREAT 
TEAM.” 


Promotional Material Prepared 


The poster indicates the importance 
and essentiality of the job done by both 
boys, one on the fighting front and the 
other -on the fighting food front pro- 
ducing dairy products. 


First mailing of promotion material is 
being made in early May Mr. Kelly 
said, so that everybody can get well set 
with it before Dairy Month. 


“We must face the fact squarely,” Mr. 
Hult emphasized, “that after this war 
the dairy industry again may be up 
against the critical problem of over- 
production. The time will come, in the 
not too-distant future perhaps, when the 
heavy flow of mlk in the early summer 
months will find the industry again try- 
ing to find markets for the surplus. 


“In the meantime the dairy industry 
must, for its own benefit, continue its 
basic educational work, including such 
outstanding and effective promotion as 
Dairy Month.” 


<i 


NEW NESTLE PLANT 





Mexico, D. F.—Productos Nestle, S. A., 
Mexican division of Nestle Products, has 
established a condensed and evaporated 
milk plant at Lagos de Moreno State. 


AMERICAN MiLkK REVIEW 





An Economic Necessity 


.N ANOTHER page of this issue 
O of the “Review” there is presented 
a carefully developed consideration 
of future milk delivery service by T. 
Kline Hamilton, president of Diamond 
Milk Products, Columbus, Ohio and pre- 
pared for the Milk Industry Foundation, 
through whose courtesy we are enabled 
now to publish the full text of Mr. Hamil- 
ton’s paper. 


From a sound, practical viewpoint 
based upon several wartime years of ex- 
perience with streamlined milk delivery 
service in the Columbus market, Mr. 
Hamilton makes out a strong case for a 
continuance of that type of operation in 
the post-war period. After giving due 
consideration to all of the essential ele- 
ments involved, — producers, consuming 
public, distributors, employees, and gov- 
ernment,—he points out concisely and 
clearly that those engaged in the milk 
distributing field are confronted with an 
opportunity to carry forward into the 
peacetime era ahead the efficiencies and 
economies that became wartime realities, 
either through voluntary adoption or reg- 
ulatory compulsion. 


In an effective and convincing man- 
ner Mr. Hamilton develops the conten- 
tion that it is an economic necessity that 
wartime efficiencies in milk processing 
and distribution should be not only re- 
tained but even extended in the post- 
war period. 


Milk dealer thinking and acting in 
unison along the lines indicated by Mr. 
Hamilton unquestionably will aid in de- 
veloping a greater dairy industry to the 
advantage of producers, consumers, dis- 
tributors and employees alike. His paper 
is both timely and worthy of the closest 
study. 


Realistic Thinking 


J. Patsey, well known sales man- 
ager of the Northland Milk Com- 

e . . 
pany of Minneapolis, recently sat 
in with a group of other business men 
who were discussing current conditions 
and trends of events. On one phase,— 


the labor situation,—the concensus of 
initially-voiced opinion was that labor 
unions in the post-war period will not 
maintain the influence or power that they 
do today. 


Some of the business leaders expressed 
themselves about as follows: “Yes, when 
this war is ended and servicemen return 
to their homes, they are going to have 
a lot to say about employment. They 
will take a hand in putting labor unions 
and their leaders in their proper place. 
Men now overseas have heard about the 
tactics and pressures of labor leaders 
here at home during this war period, and 
the servicemen’s disapproval will. be 
widely evidenced when they doff their 
uniforms and engage themselves in the 
task of adjustment to peacetime em- 
ployment.” 


In general the big majority of these 
men felt that, slangily speaking, “labor 
unions and union leaders will have their 
ears pinned back in the post-war 
period.” 


After most of the others in the group 
had spoken their pieces, Mr. Patsey was 
requested for his views on the subject. 
Briefly in about such words, he stated, 
“Gentlemen, I disagree wholeheartedly 
with everything you have said in regard 
to the post-war status of labor unions. 
I think you are speaking more in terms 
of wishful thinking than realistically. 


“Let’s face the facts about this: In the 
first place, let’s consider the present re- 
lationship between labor unions and the 
thousands 6f their members now serving 
in-the armed forces.” Mr. Patsey asked 
the question, “Have you gentlemen 
given any thought to what the unions 
are now doing for their members serving 
overseas?” 


He answered his own point by stating 
that union locals are maintaining close 
personal contacts with their men abroad 
by regularly sending news letters about 
their local’s activities, sending over gift 
parcels frequently, and having their re- 
turned or furloughed members speak for 
15 to 20 minutes at their meetings to 
tell of their combat experiences. These 


contacts, Mr. Patsey continued, strength- 
en the good-will relationships between 
union locals and their entire member- 
ship. 

In contrast, Mr. Patsey continued, he 
felt that business as a whole, with the 
exception of giving their inductees a 
“sending-off party” and in instances a 
token of some extra pay, have done little 
continuously to maintain any cohesive 
or consistent program to nurture good- 
will with their enlisted personnel. 

It must be admitted that all business 
firms do not fall in the category indicated 
by Mr. Patsey. There have been notable 
exceptions where “we-do-not-forget you” 
programs have been followed religiously 
during the war period. But in the main, 
from casual observation, it may be truth- 
fully claimed that “business” has not 
measured up to its true potentialities in 
respect to maintenance of relationships 
with its employees who have gone off 
to war. At least, there is ample evidence 
of much more and much steadier work 
being done in this direction by labor 
unions than by business firms. 


Fortunately for the dairy field, better 
labor relationships have for some time 
existed than in many other industries, 
regardless of the fact that there have 
been many differences of opinion be- 
tween labor union leaders and milk plant 
executives. And regardless of the degree 
of consideration that has been shown 
to employees now in the armed services, 
it appears certain that unionization of 
labor within the dairy industry will be a 
factor of still greater force and import- 
ance in the future than it is today. 


Farm Wages Mounting 
A CCORDING to the latest analysis 


of farm wages in New York State 

compiled under the direction of 
Agricultural Statistician R. L. Gillett, 
prevailing rates have climbed above the 
same period last year and stood on April 
lst at new peak levels. As of that date 
the comparison shows farm wages to 
have been roughly two and a half times 
those on the same date in 1939. 


On the first of April the State-wide 
average for workers receiving board and 
lodging in addition was computed at 
$83.25 per month, representing a 12 
per cent increase over the same date a 
year ago. At the same time wages with- 
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out board,—usually supplemented by the 
provision of a home and food and fuel 
items from the farm,—stood at $117.00 
per month, representing an 11 per cent 
gain over the same time in 1944. These 
figures represent averages computed 
from the wide variations in wages paid 
to individual workers depending on type 


of farm operation, its locality, capabili- - 


ties of the individual worker, and a num- 
ber of other factors. 


The report emphasizes the difficulty 
of comparisons between farm and non- 
farm wages. For example, the value of 
house rent and supplies furnished to 
families of workers operating on a with- 
out-board basis naturally represents an 
item of major importance. Likewise, 
men working on a boarded basis receive 
not alone meals and lodging but fre- 
quently other items such as laundry, 
which in the course of a year would foot 
up to a considerable total in their budget. 


The survey shows an April lst New 
York State figure of $5.10 for farm wages 
on a per-day basis without board, show- 
ing a gain of 5 per cent from the same 
date a year ago. This rate is more readily 
comparable with non-farm wages than 
the monthly average figures. 


The report goes on to emphasize that 
the number of workers on farms, both 
in New York State and throughout the 
country, had shrunk to a new low level 
for the date on April Ist. It is no wonder 
that agricultural leaders are deeply con- 
cerned over this situation, in which the 
country’s farmers are being asked to pro- 
duce new record totals of foodstuffs with 
a dwindling manpower supply and a 
naturally accompanying advancing trend 
in farm wage rates. 


Dairy Month to the Fore! 


POTLIGHTED to the Nation next 
S month will be June Dairy Month, 

with attention focussed primarily 
upon the importance of dairy products 
in the war effort for both military and 
civilian use. Unlike other Dairy Month 
campaigns in pre-war years designed to 
stimulate greater consumption of milk 
and dairy products, the program this 
year will stress the essentiality of these 
nutritius foods in relation to the national 
health and well-being, and also the high- 
ly important part played by dairymen in 
achieving unprecedented production 
goals under serious handicaps of insuf- 
ficient farm help and farm machinery. 


Backed up admirably by practically 
every national dairy trade organization 
Dairy Month Campaign is again spear- 
headed by those well-tried and proven 
organizations, the National Dairy Coun- 
cil and the American Dairy Association, 
both of which have made such outstand- 
ing successes of previous June Dairy 
Month Campaigns. 
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Included in the well-rounded program 
to obtain the broadest possible dissem- 
ination of June Dairy Month messages 
and material are a series of posters and 
billboards, samples of which are illus- 
trated on the front cover of this issue of 
the “Review”. It will be noticed that 
the appeal in this display material is di- 
rected to milk and its importance in 
maintaining health and energy of civilian 
workers whose value must not be dis- 
counted in relation to the war effort. 


War Food Administrator Marvin 
Jones stated recently, “The need for 
dairy products, both for military and 
civilian use, will be urgent for some 
time to come. May I ask that the official 
Dairy Month committee and the entire 
dairy industry again make Dairy Month 
the occasion for a special effort to im- 
press upon everyone the importance of 
dairy products in our war effort.” 


To all of which we agree heartily, 
with the added confidence that the spon- 
sors of Dairy Month and the entire dairy 
industry will continue to the utmost in 
their efforts still further to broaden pro- 
duction and maintain the health of our 
military and civilians alike at the highest 
possible levels. 





FAVOR MILK ORDER CHANGES 


Dr. C. J. Blanfoprd Reports Amend- 
ments Approved by 68.5% Majority 


In a preliminary statement to the War 
Food Administrator, Dr. C. J. Blanford, 
WFA referendum agent, reported May 
2 that the dairy farmers of the six-state 
New York milkshed have voted their 
approval of a series of amendments to 
the Metropolitan milk marketing order 








Kerckhoff Aids Dairy Month 


FS 


Arthur Kerckhoff of the Pevely Dairy 
Company in St. Louis, Missouri, is re- 
gional chairman of June Dairy Month ac- 
tivities for the states of Minnesota, Iowa, 
Missouri, North Dakota, South Dakota, 
Nebraska and Kansas. He is a member 
of the Executive Committee of the Na- 
tional Dairy Council. 


by a majority of 68.5 per cent. Issuance 
of the amendments, however, will re- 
quire a determination by the War Food 
Administrator when complete referendum 
results have been filed in Washington. 

The agent’s preliminary report re- 
vealed that 31,853 dairy farmers par- 
ticipated. The amendments were fay- 
ored by 21,813 producers for a per- 
centage of 68.5 in support of the revi- 
sions. A total of 10,040 farmers, repre- 
senting 31.5 per cent of the balloting pro- 
ducers, were recorded as disapproving. 

The changes, submitted to producers 
on April 14, provide for a series of 
changes in the marketing regulations. 
Among these is a proposal to pay for 
butterfat at a weighted average price 
instead of a flat rate of 4 cents for each 
tenth of one per cent in excess of 3.5 per 
cent. The new differential, at present 
market prices would, it is claimed, ex- 
ceed the existing rates by as much as 
one cent. The effect of the proposal is 
to pay butterfat producers for their milk 
in exact proportion to the butterfat they 
deliver in their milk to the pool. 

Other revisions would set new stan- 
dards for plants to participate in the 
pool, clarify technical classification regu- 
lations, authorize the New York market 
administrator to formulate rules and reg- 
ulations at public hearings, and put into 
effect other changes of lesser importance. 

———— 


PEERLESS PUMP EXPANDS 


Food Machinery Corp. Purchases the 
Dayton-Dowd Co. of Illinois 

Los Angeles, Cal.—The Dayton-Dowd 
Company of Quincy, Ill., one of the old- 
est and largest independent pump com- 
panies in the country, has been purchased 
by Food Machinery Corporation, Presi- 
dent Paul L. Davies announced recently. 
The firm will become a branch ot Peer- 
less Pump division of the Food Machin- 
ery organization. Clarence M. Frazier 
will supervise all branches of the division 
with H. J. McKenzie, who has been Mr. 
Frazier’s assistant, transferring to Quincy 
to control that branch. 

Purchase of the company brings to 
15 the number of affiliated plants under 
the control of Food Machinery Cor- 
poration. The Peerless Pump division 
covers the United States with a sales 
organization and now has factories in 
Los Angeles, Quincy and Canton. It is 
now a leading manufacturer in both the 
horizontal centrifugal pump field as well 
as in the vertical turbine pump field. 

Plans of Food Machinery call for con- 
tinuation of the present plant in Quincy 
as Peerless Pump Division, Inc. It will 
be a branch of the Peerless Pump Divis- 
ion with headquarters in Los Angeles. 
Other branches and offices of Peerless 
include Fresno and Bakersfield, Cali 
fornia, Canton, Ohio and Plainview, 
Texas. 
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How to use the mail 
to sell Vitamin D Milk 


low in cost 
convenient 
save time 

get results 


You can depend upon the mail to carry your Vita- 
min D Milk sales story, to help convert your cus- 
tomers to Vitamin D Milk . . . effectively, authori- 
tatively, economically. 

Here is a new, novel, unique way to do the job— 
use Reply-O letters. They tell your customers the 
benefits of Vitamin D Milk to them and to their 
families and make it easy for them to buy. All your cus- 
tomer has to do is mail the handy reply card. She 
doesn’t even have to sign her name and address— 
the address on the card acts as her signature. 

Because Reply-O letters are so different, and so 
effective, we are now making available to all our 
customers a six-letter series. Two letters feature 
Homogenized Vitamin’ D Milk, four stress the im- 
portance of Vitamin D and can be used for either 
homogenized or regular Vitamin D Milk. 


SAVE ROUTEMAN’S TIME 


After your customer has received two, three or 
more letters from you—one each week for as many 
weeks as you choose—much of your route salesman’s 
time has been saved. The letters educate your cus- 


tomer on the value of your Vitamin D Milk. Your 
routeman will find he can do a more effective and 
quicker sales job as a result of the previous selling 
job done by the Reply-O letters. 

Your entire conversion program will be greatly 
aided if you adopt the mail plan . . . because all de- 
tails will be handled for you. All you do is send us your 
customer list which will be safeguarded and re- 
turned to you promptly. You don’t have to do any 
of the work in your organization. 


YOUR NAME IS FEATURED! 


You can obtain Reply-O letters for as little as 5c 
a mailing. Minimum quantity is 200 letters each 
mailing, at 7c per letter each. Special note! Your 
name and your name alone appears on each letter 
—your name and your name alone appears on the 
business reply card. The whole mailing is exclu- 
sively yours. The General Mills name doesn’t ap- 
pear anywhere. 

Write for full details on the unique Reply-O-letter 
campaign to help you sell your present customers 
on your Vitamin D Milk. It is worth doing now! 


General Mills, Inc. 
Seanted Fi hion Divisé 


MINNEAPOLIS 15, MINN., 80 BROAD STREET, NEW YORK 4, N.Y. 
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OPA Sues League 


New York Shed Dairy Cooperative 
Charged with Violating Milk Ceil- 
ings — Interpretation Opposed 


Suit was filed May 2 by the Regional 
Office of OPA in New York Federal 


District Court against the Dairymen’s . 


League Cooperative Association, Inc., 11 
West 42nd St., to restrain the coopera- 
tive from violating milk price ceiling 
regulations and to exact treble damages 
in an amount to be determined later. 
Federal Judge Murray Hulbert issued 
an order requiring the League to show 
cause on May 15 why a temporary in- 
junction should not be granted. 


The complaint and its accompanying 
affidavits stated that the League, which 
is reported to supply around 40 per cent 
of the milk sold in New York City, has 
been overcharging dealers by basing its 
selling prices on “estimated” rather than 
“actual” butterfat content. Likewise the 
complaint asserts that the League has 
been charging higher transportation fees 
than permited by OPA price regulations. 


OPA also sought injunctions against 
the following wholesale milk dealers to 
restrain them from paying above-ceiling 
prices for milk. purchased from the 
League: Silver Crest Farms, Inc., 80-22 
Caldwell Ave., Elmhurst, Queens; Gim- 
pel Bros., Inc., 56-38 Fifty-Eighth St., 
Maspeth; Caldwell Farms, Inc., 59-17 
Fifty-Seventh St., Maspeth;  Soifer 
Farms, Inc., 473 Wortman Ave., Brook- 
lyn; Meadow Brook Farms, Inc., 1401 
Blondell Ave., Bronx; and Hershey 
Farms, Inc., 527 West Thirty-Sixth St., 
Manhattan. 

Following the OPA move, Fred H. 
Sexauer, president of the Dairymen’s 
League, issued a statement in which he 
said: 

“So far as we know, this suit is brought 
over a disputed interpretation dnd over 
one which we have vigorously and for- 


mally protested. We cannot, in justice 
to farmers, who would lose money under 
the OPA interpretation, concede that the 
OPA interpretation is sound. As a matter 
of fact, it is arbitrary, discriminatory and 
confiscatory. The Dairymen’s League will 
present its case in full to the: court.” 


GENERAL MILK CO. PROBE 


FTC Orders Inquiry Into Possible Vio- 
lation of Export Trade Act 


Washington, D. C. — Orders were 
issued here May 2 by the Federal Trade 
Commission for an investigation to de- 
termine whether the General Milk Co., 
Inc., an export trade organization with 
heaquarters at 19 Rector St., New York 
City, and its stockholder members, of- 
fiers and directors have entered into 
agreements and engaged in operations 
in restraint of trade practices. The in- 
quiry is set in motion to decide whether 
the concern has violated any of the terms 
of the Export Trade Act. 


Stockholder members of the associa- 
tion are Carnation Co., Milwaukee, and 
Pet Milk Co., St. Louis. Officers are E. 
H. Stuart, Seattle, president; W. T. Nar- 
din, St. Louis, and H. J. Mountrey and 
L. H. Wilson, both of New York, vice- 
presidents; L. C. Gunther, New York, 
vice-president and treasurer; L. A. De- 
Bow, New York, secretary, and P. G. 
Kinzer, Milwaukee, and J. A. Latzer, St. 
Louis, directors. 

The Export Trade Act authorizes the 
organization of co-operative associations 
in export trade and requires that they 
file with the commission copies of their 
organization papers and current reports 
as to their operations. Under the terms 
of the act, such an association shall be 
engaged solely in export trade and shall 
not restrain the trade of a domestic com- 
petitor, artificially or intentionally en- 
hance or depress prices in the country, 
or substantially lessen competition or 
otherwise restrain trade in the United 
States. 


The notice of investigation states that 
if the commission, upon investigation, 
shall conclude that the act has been vio- 
lated, it will make recommendations for 
readjustment of the company’s business 
in order that the association may there- 
after maintain its organization and man- 
agement and conduct its business in ac- 
cordance with law. 

Date of opening of the investigation 
will be announced later. 


HEARING ON MILK ORDER 


Washington, D. C.—The War Food 
Administration has announced a public 
hearing to be held in St. Paul, Minn. 
on May 22 to consider issuance of an 
order to regulate the handling of milk 
in the Minneapolis-St. Paul marketing 
area. The meeting will be held in Green 
Hall, Forestry Building, University Farm, 
in St. Paul, at 10:00 A. M. 

The proposed order would provide for 
the creation of three class of milk for 
marketing purposes in the area: (1) fluid 
milk and milk drinks; (2) cream, cottage 
cheese and buttermilk; and (3) all other 
dairy products. Class prices would be 
based on either the average price paid 
for milk by 19 evaporated milk plants 
located in Wisconsin, Michigan, and Min- 
nesota, or, according to formulas set 
forth in the proposed agreement, on mar- 
ket prices for butter and non-fat dry milk 
solids. 

The order would also distribute to 
producers money payable to them for 
their milk by means of an individual- 
dealer pool. This pool would provide 
that all producers shipping to the same 
dealer be paid a uniform price for their 
milk. 

——__ eo — 


' PLAN NEW BUILDING 


Hannibal, N. Y.—Plans have been 
drawn for the new creamery to be 
erected by the Dairymen’s League and as 
soon as approval is received construction 
will be started. 





WATER RECTIFIER 
Etimiuates Lime Seale aud Rust 


The LIMEX Water Rectifier not only completely removes lime and rust scale from bottle 


soakers, can washers, condensers, boilers, pasteurizers and water lines, but also prevents 


a recurrence of t 


se conditions. Saves time, power, fuel. Simple to install, economical to 


operate. Requires less than 15 minutes per week for servicing. Used in leading dairies from 


coast to coast. Write for literature. Send quart sample of your water for free analysis 


LURIE LABORATORIES 


905 MASSACHUSETTS AVE 


INDIANAPOLIS, INDIANA 
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Coast to coast—the BIG DRIVE is on to pro- 
tect postwar dairy income and to rebuild war- 
torn markets for dairy products. The entire 
dairy industry is working together—to expand 
the aggressive, nation-wide, industry-wise ad- 
vertising, public relations and research pro- 
gram of the American Dairy Association. This 
is your program. Give it your support—whole- 
heartedly. Help build this growing movement 
for the good of your industry and all its products. 
Act with ADA in June! It’s for your own good! 
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AMERICAN DAIRY ASSOCIATION 
20 NORTH WACKER DRIVE BUILDING ¢ CHICAGO 6, ILLINOIS 


ADA is a federation for nation-wide promotion, adver- 
tising and research activities supported by the dairy 
farmers of the leading dairy states across the country! 





Streamlined 
MILK DELIVERY SERVICE 


AN ECONOMIC NECESSITY 


By T. KLINE HAMILTON 
Diamond Milk Products, Columbus, Ohio 


Herewith, the Review is pleased to 
present a paper by T. Kline Hamilton, 
president of the Diamond Milk Prod- 
ucts Company of Columbus, Ohio, 
which gives serious consideration to 
some of the problems that inevitably 
will confront the milk distributing 
trade in the post-war period. 

Mr. Hamilton’s study of these highly 
important subjects has been so well 
received that it will be printed and 
distributed in the very near future by 
the Milk Industry Foundation. To Mr. 
Hamilton and the Milk Industry 
Foundation the Review is indebted for 
the publication of this valuable con- 
tribution to post-war milk distributing 
considerations. 





YEAR before Pearl Harbor, with- 

out the aid of war psychology, the 

necessity of wartime conditions or 
the compulsion of Government orders; 
we, in Columbus, started to streamline 
our milk delivery service. On the sound 
premise that “there’s always a better 
way” and “when you're through improv- 
ing, you're through,” we have had a 
program of continuing improvement, 


+ 


rather than one fixed plan. As we face 
the problems of the post-war period, we 
appreciate more than ever the value of 
this program. 


Briefly as to the history of the major 
changes, in January, 1941, we intro- 
duced daylight—no Sunday delivery, the 
light-weight bottle and the 48mm cover 
cap on all products. A unique and high- 
ly successful universal bottle plan had 
been in effect since 1934. In May, 1942 
(a year and a half before ordered by 
ODT) we started every-other-day de- 
livery, and eliminated special deliveries 
and callbacks. In so doing we lost some 
of the features of our daylight—no Sun- 
day delivery plan, so in October, 1948, 
in connection with the inauguration, of 
FDO-79, we introduced three-day-a- 
week delivery, a plan that combined the 
benefits of daylight—no Sunday delivery 
and every-other-day delivery. The space- 
saving square milk bottle and small case 
were the most recent steps taken in Jan- 
uary, 1945. 


Each change was preceded by an ade- 
quate program of information, education 
and cooperation with labor, producer, 


T. Kline Hamilton 


consumer and dealer. Each step received 
fine public reception, and gave us an 
opportunity to remind the public of our 
progressive streamlined delivery service 
program. 


What Has It Meant? 


From the standpoint of wartime con- 
servation of vital manpower, materials 
and facilities, there has been, since Jan- 
uary, 1941, a reduction of more than one 
half in vehicle mileage, gasoline con- 
sumption and man-hours of distribution. 
As a result of this program and a high 
level of sales volume, daily units per 
truck and per routeman have more than 
doubled, and units delivered per milk 
and per man-hour have more than 
tripled. At the same time, the routeman 
has benefited by all the better working 
conditions and social advantages of day- 
light and no-Sunday delivery, lighter, 
smaller and more convenient packages, 
etc., his hours of work have been re- 
duced more than 20 per cent, while his 
earnings have more than doubled. Dur- 
ing these four years, the dairy farmer 
has received practically all the increase 
in consumer prices, making his rate half 
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about your requirements 
We will be happy when we can call on you 
again but in the meantime will be glad to 
hear from you by mail as to your needs. 


CHOCOLATE FLAVORED 


NON-SETTLING SYRUP AND POWDER 


-—— NOG HEALTH FOOD (Combination of Irradiated Yeast, Egg Yolk, 
ete.) —- INVERT SUGAR SYRUPS — FOUNTAIN SYRUPS -- CHOCO- 
LATE FLAVORED SYRUP (For Sterilized Milk Drinks) — DIPPING 
CHOCOLATE — IMITATION ORANGE DRINK BASE — ICE 


CREAM FLAVOR. 
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of Dairy Syrups Available. 
Progressive Sales Programs When Appropriate. 


TWELVE YEARS OF SERVICE TO THE MILK INDUSTRY 


Capt. Frank P. Ritenburg 
Sales Mer. 
Serving Overseas 
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Washes: 


Gallons - Half Gallons - Quarts 
Pints - Half Pints - Special Sizes 





WRITE FOR CATALOG 


Here is the Dairy Industry's leading Pressure 


ceria Tem miilell clietheimelelial  Mimiisihel malice 
sterile, sparkling bottles, ready to receive pure 
milk and help keep it pure. It cleans and sterilizes 
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LY ele(- Milam iila-t-Muilele(-Mmiclamaslioldis(-Meti-lalipdelilelap 
four models for steam sterilization, with capaci- 
ties up to 120 cases of bottles and cases— 1440 
quarts or 3600 half pints—-per hour. 





again as high (in addition to his income 
from increased volume and Government 
subsidies). The consumer has had the 
benefit of a more sensible service requir- 
ing less of her time, a handier, lighter 
and=more convenient package, and a 


price lower than it would have otherwise 


have been, the percentage price increase 
being much less than the average of all 
foods. The dealer, in spite of absorbing 
ever-mounting costs, has been able to 
remain on approximately the same unit 
spread — although an_ ever-decreasing 
spread percentage-wise. 


. . Post-War “Thinking” 


“So much for history—now as to the 
future. There is a tremendous difference 
between post-war “thinking” and post- 
war “talking” or post-war “wishing.” We 
cannot afford to be either blind optimists 
or blind pessimists. We must be realists 
with our eyes wide open. 

I recently heard a famous inventor say 
that he could solve any problem in the 
world if someone would tell him why 
it could not be done, because then he 
was given the real problem. He said 
that anybody who is willing to analyze 
anything on its merits, without prejudice, 
can find out how it got to be that way 
and then devise some way to solve the 
problem or meet the situation presented. 


“How Did It Get That Way?” 


The invention of a successful sewing 
machine was delayed for many years, 
because people had become so accus- 
tomed to seeing the eye of the needle in 
the end opposite the point, that they took 
that for granted. When someone put 
the eye up in the point, that simple thing 
became a revolutionary invention. 

We get so used to seeing a thing a cer- 
tain way, that we forget to ask our- 
selves “how did it get that way?” and 
“why should we do it that way now?” 

Let’s apply this kind of analysis to 
the frequently asked question: “Can war- 
time efficiencies be retained in the post- 
war period?” 


Keeping Quality 

Under conditions of “way back when,” 
it was perfectly proper and necessary to 
deliver milk every day and before break- 
fast, so that it could be consumed the 
same day. Those conditions no longer 
exist. If we needed any further proof 
of the improved keeping quality of milk, 
certainly four full years of six-day de- 
livery, every-other-day delivery and 
three-day-a-week delivery, together with 
the examples of some “working wives” 
who buy their whole week’s milk supply 
at one time, have conclusively demon- 
strated that any objection on the grounds 
of keeping quality is more pschological 
than real. In the post-war period the 
trend will certainly be towards even fur- 
ther improvement in the quality- of our 
products. 


Consumer Service 


From the standpoint of consumer ser- 
vices, we have certainly learned that 
many of our former practices that we 
called “service” were little short of nuis- 
ances to the housewife, and that the vast 
majority of housewives would not want 
to go back to the time-consuming prob- 
lems and bother of daily delivery, even 
if there was not the economy factor also 
to consider. 


Operating Problems 


All our fears of operating problems 
have so far proven to be groundless. 
Certainly experience has shown that the 
routeman’s job has been made easier not 
harder—that double loads under the new 
system have not been beyond his physi- 
cal capacity. The square milk bottle and 
the smaller case, together with improve- 
ments that we may expect in truck de- 
signs and in home refrigerators, indicate 
that there are no serious operating prob- 
lems that would prevent the continua- 
tion of streamlined milk delivery service. 


Economic Problems 


There are economic forecasts for the 
post-war period that are both optimistic 


and pessimistic. If our war-time mar- 
kets are lost, high level of home con- 
sumption, production, and employment 
not maintained, we will consequently 
face a major decline in prices and sales 
volume. Under such circumstances, wil! 
the dairy farmer remember that on the 
“way up,” he got the full benefit of con- 
sumer price increases, in addition to 
Government subsidies? 

If consumer prices go down and Gov- 
ernment subsidies are curtailed or elim- 
inated, will the dairy farmer say, “Take 
it all off of me?” Will labor agree to a 
similar policy, and say, “Go back to daily 
delivery, cut my wages in half and in- 
crease my hours to what they were be- 
fore?” Will consumers recognize that 
dairy farmer prices and labor earnings 
have increased out of all proportion to 
consumer price increases? Will the con- 
sumer realize the effect of the discon- 
tinuance of Government subsidies and 
quietly accept a proportionate increase 
in prices? 


Will it be recognized by all—dairy 
farmer, labor, consumer and Government, 
that the dealer has absorbed mounting 
costs with no increase in per unit spread 
(and a decrease in percentage spread), 
only because of increased volume of sales 
and efficiencies of operations. Will it be 
appreciated that the benefits of these 
factors have been passed on liberally to 
dairy farmers, labor, consumer and Gov- 
ernment, and that the dealers’ spread 
and profit are far too small -to absorb 
any such major adjustments as loss of 
volume, reduction in consumer prices, 
increase in dairy farmer prices to offset 
subsidies, return to daily delivery, etc.? 


Will these facts be recognized, and 
it therefore be readily agreed by dairy 
farmers, labor, consumer and Govern- 
ment that in the event of such changes 
the dealers’ spread should not only be 
maintained, but logically be increased? 


We know that any such assumptions 
would be too absurd for even post-war 
“wishing.” It should be obvious that 




















REX MASTITIS 


Complete and Simple — Can be used by anyone. 





NOW 


Mastitis can be detected in early, advanced and chronic stages by means of the 


(Made by the Makers of MIKRO-SAN) 


THE REX CO. 
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Double Effect MILK EVAPORATOR 


Get the most in production and PROFITS from your milk drying 


equipment by pre-condensing with a Buflovak Double-Effect 
Milk Evaporator. 


Pre-condensing will increase your drying capacity from 40% to 


50% and at a saving of more than half in steam and cooling water. 


A Buflovak Double-Effect Milk Evaporator takes but a minimum 
of space yet enables you to do half again as much business in dry 


milk AT LOWER COST. 


Investigate the profit-possibilities on this equipment. 


BUFFALO FOUNDRY & MACHINE CO. 


1627 Fillmore Avenue Buffalo, N. Y. 


New York—295 Madison Ave. Chicago—1636 Monadnock Bldg. 
St. Louis—2217 Olive St. Oakland, Calif.—1706 Broadway 
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there will be no such agreement that our 
spread be maintained, let alone increased. 
Truly, we have a problem of education 
to tell our economic story that is so vital, 
yet. so little understood, but in addition, 
the question: “Can wartime efficiencies 
be. retained in the post-war period?” 
should: be changed -to read, “Can we 
afford not to retain wartime efficiencies 
in the post-war period?” Do we have 
any choice? Is it not an economic nec- 
essity ‘that wartime efficiencies not only 
be retained but also constantly extended? 


Potential Prosperity — Competition 


Now let’s look at the optimistic side. 
When the war is over, our country will 
have the greatest production capacity 
and the greatest stored up buying power 
in history. Our capacity to consume at 
a high level will be fully demonstrated. 
These are the ingredients of potential 
prosperity. We will be faced with the 
problem of translating these ingredients 
into effective demand so that a high level 
of production and employment can be 
maintained, without which our prosper- 
ity will soon fade. With our capacity ‘to 
produce and consume demonstrated, the 
challenge will be upon distribution. 

When we return to full scale civilian 
production, we can certainly expect a 
highly competitive era. We will com- 
pete with other forms of dairy products, 
other methods of distribution, dairy prod- 
ucts substitutes, and foods in general. 
mi a larger sense, we wil] be challenged 

ly. every industry that attempts to get 
a share of the consumer’s dollar. 

The business that will have the best 
chance of survival in such a competive 
era will be the one that offers the best 
value and does the best job of merchan- 
dising its product. The best competitive 
weapon that any business can have is a 
low operating cost. To achieve that, we 
must maintain a high level of sales vol- 
ume and maximum efficiency in opera- 
tions. So, again, whether we accept the 
pessimistic or optimisti¢ economic ‘view, 
is it not an economic necessity that war- 
time efficiencies not only be retained 











ROGERS Co. 


but also constantly. extended? Do we 
hhave any choice? 


No. 1 Food — Responsibility 


We in the dairy industry face a special 
problem. Our product is the No. 1 food 
of the Nation. It is the most universally 
used and necessary food. The universal 
praise and demand of the product is a 
valuable asset, but it imposes a vital 
social responsibility on us both to public 
health and the economic well-being of 
the people. 


During the war, there has not only 
been an increased public appreciation 
of the nutritive value of milk, but also 
the -price of milk has taken on increased 
importance in the cost-of-living index. 
Government representatives have said 
that “the price of milk is almost sym- 
bolic of ‘stabilization.’” In the post-war 
period, our ability to maintain a high 
level of milk consumption may well be- 
come symbolic of our standard of living. 
The dairy industry faces a real challenge 
to get “more milk to more people at less 
cost.” 

Some industries selling less important 
products may be able to go back to giv- 
ing consumers what we used to call 
“service” at their individual convenience 
regardless of cost and indulge in in- 
efficient selling methods. Certainly, how- 
ever, it will not be in the public interest 
or in the interest of.the producer, labor 
or dealer, to distribute the No. 1 food 
of the Nation on anything but the most 
efficient basis that is practical. 


Government Regulations 


This public interest has another angle. 
The dairy industry has been subject to 
its full share of wartime regulations. Its 
vital importance to the war effort and 
the well-being of the Nation have de- 
manded this treatment. When the war 
ends, milk will continue to play a vital 
role in our peacetime economy. Will 
Government regulations of the dairy in- 
dustry cease with the war? Will Gov- 
ernment permit the dairy industry to 
drop its wartime efficiencies with the 








corresponding significance of such ac- 
tions on the public and on producer and 
labor. If we think so we're “wishing.” 

Only recently a Government man in- 
quired of me in all seriousness, “Do you 
think it is possible that wartime efficien- 
cies in the dairy industry can be retained 
without Government regulation?” Our 
only choice, it seems to me, is to do such 
a good job, that there will be no need 
for such Government regulation. 


The Logical Answer 


I certainly am not trying to prophesy 
any certain system of distribution that 
will be universally used after the war. 
Moreover, I fully appreciate the benefit 
of war psychology in gaining consumer 
acceptance of the plans now in effect. 
It seems to me, however, that to fulfill 
our vital responsibility we must main- 
tain a high level of consumption and the 
only logical answer—the economic nec- 
essity—is (1) to promote the maximum 
practical efficiency in the production, 
transportation, processing, selling and 
delivery of milk: (2) to constantly im- 
prove the quality of our products on the 
farm and in the plant; (3) to maintain a 
program of education and publicity to 
properly merchandise our product; and 
(4) to carry on a continuing program to 
tell our economic story that is so vital, 
yet so little understood. We must con- 
vince producers, labor, consumers, Gov- 
ernment and even many milk dealers, 
that the equitable solution of these prob- 
lems is in their mutual interest and pro- 
motes the general welfare—which is the 
only sound basis for continued prosperity. 

The real question, it seems to me, 
and the only choice we have in the mat- 
ter, is this: “Will we wait until we are 
forced by economic conditions, com- 
petition or Government order, or does 
the dairy industry have the intelligence, 
the ingenuity, the imagination, the cour- 
age, the unity and the determination to 
meet the challenge of the post-war period 
to get more milk to more people at less 
cost?” 


Opportunity is knocking! 
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ECIPES, calling for milk as qa major 
ingredient, don’t just happe® to appear 
in newspapers and magazines: 


At least, a lot of not because they 
are prepared and rly and fre- 
quently by the Owens- ws service: 


This is jvst one of many ways over the 
air, through advertising, by mail, through 
sponsibility 


help dustry, 
to be helpful from your fillin 
customers’ tables. 


We all must look to peace 
sumption of normal production an 
Meanwhile, we will meet changin 
tions with every resource that is 
under the circumstances: 
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Dairy Container Division 


GLASS COMP ANY 


Toledo |, Ohio 
Branches in all Principal Cities 


Enjoy @ “Lift to Living” that is 4 “Lift to Sell- 
ing” products packed in Duraglas Containers— 
Fred Waring and his Pennsylvanians, over the 
entire Blue Network every Thursday Evening- 
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SQUARE BOTTLE AIDS 
in Sales of 


HOMOGENIZED VITAMIN D MILK 


By A. C. DINGWALL, “Review” Associate Editor 


panding use of the square milk bottle, 

‘distributors generally have stressed 
among its many advantages such factors 
as refrigerator space saving, load space 
saving on the delivery units, ready adap- 
tation to existing milk plant equipment 
and convenience to customers in pouring. 
These are all advantages over the old 
type bottle that cannot be disputed. But 
little has been said or written about how 
these advantages may be translated into 
terms of increased sales. 


I: CONNECTION with the rapidly ex- 


While calling recently upon Clarence 
Ludwig of the Babcock Dairy in Toledo, 
Ohio, he emphasized particularly how 
their sales of special milk, Homogenized 
Vitamin D, have increased since the 
square milk bottle was introduced on 
their routes. Mr. Ludwig pointed out 
that the increase in sales was especially 
noticeable on the routes that served 
wholesale stops. In regard to the sales 
increase on just one route Mr. Ludwig 
said, “We have one route that formerly 
sold about 6 cases of Homogenized-Vita- 


Mary Cienceruel Displaying a Square Bottle 
of Babcock’s Homogenized-Vitamin D Milk 


min D milk in the old style milk bottle. 
In the first month that we offered the 
same special milk on that route sales of 
special milk have jumped from 6 cases to 
15 cases a day.” On another route, Mr. 
Ludwig pointed out, the sales of Homog- 
enized Vitamin D milk increased from 6 
quarts a day to 4 cases. 


Mr. Ludwig did not have figures for all 
their routes but he stated that the in- 
crease in their sales of special milk had 
jumped up approximately 25 per cent 
since the square milk bottles were intro- 
duced, As is the case in practically all 
cities where special milk is sold the Bab- 
cock Dairy gets a premium of le per 
quart for the Homogenized-Vitamin D 
milk. Due to the fact that Homogenized- 
Vitamin D milk had ,been sold on Bab- 
cock routes for several years the recent 
increase in sales was attributed almost 
entirely to the new container, according 
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reduce labor. 
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WHEN YOUR DAIRYMEN 
“ZEROFLOW” THEIR MILK 


@ PRODUCERS maintain premium quality; stop 
@ MILK DEALERS make life-time customers with 
bacteria milk. 


Write NOW for details. 


WILSON CABINET CO., Smyrna, Delaware 
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PLANT OPERATION AND SANITATION 
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“EASY TO POUR | 


Car and Bus Poster Employed by the Babcock Concern to Emphasize Advantages of the Square Bottle 


to this milk dealer. The increase in sales 
of this special milk through stores clearly 
indicates that the square bottle factors of 
space saving and convenience in handling 
appeal equally as effectively to store 
operators as they do to housewives. 


When the square milk bottle was first 
introduced no special publicity or adver- 
tising material was used but as the in- 
crease in sales of Homogenized Vitamin 
D milk became so pronounced, it was 
decided to get out some promotional 
material, one piece of which was a car 
and bus poster that is reproduced in con- 
nection with this article. Distribution of 
additional promotional material is 
planned for the near future. 


Square bottles feature prominently in 
the sale of Homogenized-Vit D milk in 
the retail store of the Babcock Dairy 
that is operated jointly by G. Cienceruel 
and the dairy. In this store a complete 
line of dairy products and a number of 
other quick-turnover items are sold to 
West Toledo neighborhood consumers. 


Speaking of disadvantages Mr. Ludwig 
stated that he could envision only one, 


and that was in the case of Golden Guern- 
sey milk, where the top cream line has al- 
ways been such a factor in making a 
favorable eye-appeal to consumers. He 
stated that due to the design of the square 
bottle with its shorter neck and higher 
shoulders the cream line of Golden 
Guernsey ‘milk would not show up so 
effectively as in the old-fashioned bottle. 
However, he is not taking this disadvan- 
tage too seriously and feels that as the 
customers become.better acquainted with 
the square bottle they may not object 
too strenuously to the somewhat shorter 
depth cream line. 


Located in West Toledo, the Babcock 
Dairy has concentrated its sales efforts 
to a large degree on the west side. In 
addition to its own growth the business 
of several smaller milk distributing firms 
has been bought and consolidated. To- 
day, the business of the Babcock Dairy 


is predominately the largest in West ~ 


Toledo and one of the top four concerns 
serving the entire Toledo market. 

Since the death of Roy Babcock, the 
founder of the business, about a year ago, 
the firm is managed by his son, Wayne, 


who continues with the same progressive 
policies that were adopted by his father. 
Assisting Wayne Babcock in the mana- 
gerial and executive responsibilities is 
Clarence Ludwig who was one of the part 
owners of the Ludwig-Lane Dairy, one 
of the West Toledo firms that was bought 
by Babcock a few years ago. 


PURCHASES NEW SITE 


Allentown, Pa.—The Crowley Milk Co., 
Inc., which has recently maintained a 
distributing station in the Allentown 
Merchants Ice Co. plant, has purchased 
the corner plot at Lehigh and Wire Sts., 


‘consisting of approximately one acre of 


land with buildings containing about 35,- 
000 sq: ft. of storage and office space. 


Arthur C. Wescott, local manager, said 
that plans are now being prepared for 
extensive alterations and renovations. 

The company, with headquarters in 
Binghamton, N. Y., produces and dis- 
tributes cream, condensed milk, ice cream 
and milk powder and maintains manufac- 
turing plants at Binghamton, Newburgh, 
N. Y.. and Paterson, N. J. 


KURLY KATE 


METAL SPONGES 


Designed especially for cleaning all types of 


dairy equipment and utensils. 


Will not rust 


or splinter, cut the hands or injure metal or 


plated. surfaces. 


Kurly Kate 


Metal Sponges 


are fast working, easy to use, and easy to 


keep clean. 


Made in STAINLESS STEEL, NICKEL 
SILVER and BRONZE. 


KURLY KATE CORPORATION 


2215 S. MICHIGAN 


AVE. 


CHICAGO 16, ILL. 
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” The bigger the family — te beter the service ” 


HERE’S nothing like a big cooperative 
family for all-round service! With 
our facilities, experience and technical 
knowledge in handling all kinds of orders, 
we can give you a quick impartial anal- 
ysis of your packaging problem, Result? 
The right package for your product. 
Continental is a big family offering a 
wide variety of packages—metal con- 


tainers, liquid-tight paper containers and 
cups, fibre cans and drums, steel pails 
and various heavy duty containers. 
We're meeting the needs of America’s 
armed forces now. But keep your eye on 
Continental! And on Continental’s trade- 
mark, too! The Triple-C stands for one 
company with one policy—to give you 
only the best in quality and service. 


Tune in: “Report TO THE NaTIONn” every Saturday over coast-to-coast CBS network 


CONTINENTAL 


C 


PAPER 


DIVISION 


“CAN COMPANY, INC. 


id Ps eae, 
FIBRE DRUMS The Container Co., Van Wert, Ohio . 


LIQUID-TIGHT Boothby Fibre Can Co. 
FOOD CONTAINERS Roxbury, Mass. 


PAPER CUPS AND Mono Containers 
FOOD CONTAINERS Newark, N. J. 


COMBINATION PAPER AND METAL CONTAINERS 
Headquarters: 330 W. 42d St., New York 18, N.Y. 
13 Plants — Sales offices in oll principal cities 


4 
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CONTINENTAL PAPER CONTAINERS — Our complete line 
of attractive paper cups and protective liquid-tight con- 
tainershas been widely usedfor years byleading icecream 
and cheese makers, dairies and retail food stores. Space 
saving nested cups are available in 4, 6, 8, 12 and 16 
oz. capacity, plus nested containers in sizes from 1 4% on. 
up to 10 tb. capacity. Liquid-tight containers range in 
size from 14 pint to 10 lb. capacity. 





In 
Current 


Issues 


This advertise- 

ment appears in 

four soda fountain 
magazines. The one 
on opposite page in 
18 restaurant, hotel, 
hospital and institu-— 
tional magazines to 
tell your customers 
about a new Dairy 
Service. 


Piss. 


EVERY DAIRY CUSTOMER « HOME STOP OR 


Now you, Mr. Dairyman, can supply them, increasing your 
sales and profit per stop. Your retail gross margin per quart is } 
more than vour total sale price per auart of milk. 

















DELIVERED TO YOU 
BY YOUR DAIRY... 


ICE COLD, Jaret Power 


Save up to half the cost of buying fresh or- 
anges—forget handling, storing, cutting, 
squeezing, garbage disposal and cleaning up 
— just pour Green Spot ORANGE JUICE from 
the ice-cold bottle delivered by your dairy. 
We select the pick of the orange crop right 














at the groves, truck’ the fruit to our central 
plant, juice it in stainless steel extractors, con- 
dense the juice by removing more than 85% 
of the water. We blend the juice of millions of 
oranges, standardize it for sweetness by add- 
ing 2% (or less) sugar, and ship refrigerated. 
The dairy adds water to restore it to original 
juice consistency, chills and delivers in quart 
bottles ice cold. You serve it as is. 





JUST POUR—LIKE MILK 
A year ‘round, full-flavored orange juice 


ASK YOUR DAIRY 











GREEN SPOT, INC., LOS ANGELES 21 

PRODUCTS: Condensed Orange Jvice, Orongeade Concentrote, 

Orange Sherbet Flever and Concord Grape Juice Concentrate 
PLANTS: Californie * Fleride + New York 





at the groves in 
bottle, deliver an 


Juice — chill, 
can supply vou. 





An Appraisal of 






Post-War Prospects 
in the Yield of 
Premium Milk Distribution 
| By A. C. DINGWALL, “Review” Associate Editor 


In an effort to ascertain the character of post-war 
thinking on the part of representative milk dealers in 
various parts of the country, a representative of the 
Review recently made an extensive survey through the 
middle western states. It was desired particularly to find 
out what the milk trade was thinking about some of the 
war developments likely to be carried over into the post- 
war period. 


Milk distributors were questioned 
closely about the advisability or desir- 
ability of continuing the war-inaugu- 
rated system of every-other-day deliv- 
eries, and the feasibility of maintain- 
ing price premiums for special grades 
ef milk. 


The following initial report will be 
confined exclusively to the various re- 
actions received pertaining to price 
premiums for special milks and, figur- 
ing so prominently in the vital con- 
siderations of post-war milk distribu- 
tion, the ideas here reflected should 
be of much interest and value to all 
milk distributors. 


Homogenized-Vitamin D milk, O. 
Carlyle Brock, president of the Sani- 
tary Farms Dairy of Erie, Pennsylvania, 
stated that he believed that this grade 
of special milk now representing about 
40 per cent of the company’s fluid sales 
will be of still greater importance in 
the post-war period in protecting the 
company’s business from intensive com- 
petition that may arise. Mr. Brock 
stated that once a customer becomes 
acquainted with homogenized milk, a competitor offering 
cream-line milk with even a higher percentage of butter fat, 
will not be able to wean away a customer who has been 
buying homogenized. This progressive and forward-thinking 
milk distributor considers special milk of the Homogenized- 
Vitamin D grade as a form of insurance against possible im- 
pending competition. 
In Chicago, F. H. Kullman, vice-president, along with 
E. J. Larson, sales manager, V. Parker, director of public rela- 
tions and V. Christiansen, head of the laboratory, all of the 
prominent Bowman Dairy Company, cooperated whole- 
heartedly in outlining their experiences with the sale of 
Homogenized Vitamin D milk. 


[ COMMENTING upon the sale of 


tity discounts. 
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Edwin 8S. Elwell, president and founder of 


the Northland Milk Company, 
who developed the Elwell Plan of selling milk 
on a sliding price scale, comparable to quan- 


Chicago has the distinction of being probably the only 
one of the major milk distributing markets where this special 
milk is sold at the same price as regular pasteurized milk. This 
condition was brought about a few years ago due to an unusual 
competitive situation that arose when a new type of milk con- 
tainer and homogenized milk were introduced about the same 
time. Since then there has been no price premium for Homog- 
enized-Vitamin D milk. So favorably has Homogenized-Vita- 
min D milk been received in the city of 
Chicago that now the sale of this milk 
represents between 85 to 90 per cent of 
the Bowman Dairy Company’s total fluid 
milk sale, it was stated. 


Mr. Parker related that no undue em- 
phasis has been placed upon the adver- 
tising of this special grade of milk. The 
increasing volume was due primarily to 
the favorable consumer acceptance. 


Mr. Christiansen was asked if his de- 
partment received more or less consumer 
complaints on Homogenized-Vitamin D 
milk as compared with regular pasteur- 
ized when the volume percentages were 
reversed. He stated unhesitatingly that 
more complaints were received on Hom- 
ogenized-Vitamin D than on regular 
pasteurized. This, he explained, was due 
to the fact that this grade of milk is 
more critical than regular pasteurized 
and would not stand up under adverse 
influences so well. He pointed out that 
in the spring and fall especially, an in- 
crease in complaints was to be expected 
due to more changing temperatures in 
those seasons and also to the milk being 
exposed to strong light or direct rays 
from the sun. 


Minneapolis, 


To offset and minimize such complaints from these causes, 
Mr. Christiansen stated that it was an established procedure 
on the part of the company to carry on an educational pro- 
gram with the drivers to enlist their cooperation in placing 
the bottles of milk when delivered to the homes in a location 
where they would not be exposed to light or sun. Educa- 
tional messages are also carried to housewives, enlisting their 
support in preventing milk being subject to varying temperature 
changes within the home. 

In Chicago, doctors and pediatricians are well sold on 
the nutritional and healthful merits of Homogenized-Vitamin 
D milk. One of the strongest recommendations of the medical 
profession in Chicago is that children, especially obtain the 
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Specialty Brass Surface Coolers typically repre- 
sent the type of engineering achievement in de- 
mand today for simplified, efficient operation and 
reduced maintenance requirements to keep up 
maximum production schedules. For instance, Spe- 
cialty Brass integral interlocking cooling surface 
construction is stronger and is most durable and 
of trouble-free lasting service. Brass stripping be- 
tween tubes is eliminated — critical material is 
saved—brass strip replacements are unnecessary 
— operation is uninterrupted— production sched- 
ules are kept up—and costs are lowered. 


Further advantages are obtained with beveled 
cooler heads which divert condensation away 
from the milk. Deflectors at both ends of all lower 
section tubes prevent milk flowing off cooler tube 
ends on to headers. Ample separating space be- 
tween headers makes cleaning easy—and quick. 
Specialty Brass sanitary engineering meets all 
Health Department requirements, 


Send for full details —Bulletin 25-F. Your inquiry 
will be answered promptly. 
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+ FULET OF SOLDER 


LIP DRAWN 
AS INTEGRAL 
PART OF TUBE 

’ ASSEMBLED 

INTERLOCKING.LIP TUBING 






benefit of all the butterfat contained in milk when it is homog- 
enized, in contrast to a substantial amount of butterfat being 
left in the bottle when straws are used in sipping milk from 
the bottom of the bottle first. Obviously, the thorough dis- 
? persement of butterfat in homogenized milk precludes this 
¢ 7 ¢ « possibility. 
canal 
caf {n eg tity P. A. Hanson of 
the St. Paul Milk 
For more than 25 years Superior craftsmen have Company is high- 
produced quality dairyware. 1 “RR 
Through long experience Superior men have come h a ew ne 
to look upon their work in the traditional craft that firm's busi- 
spirit — a spirit that develops sound engineering, ness m increasing 
careful material selection, honest craftsmanship its salé of Hom- 
and efficient production — a spirit that yields ogenized - Vitamin 
greater returns in savings and satisfaction for the D milk. Mr. Han- 
purchaser of Superior dairyware than expedient Py : ; 
or compromise ever can, son said that their 
sales department 
had followed 
through quite 
closely with the 
sales program 
“Dollars for Dair- 
ies” campaign that 
was developed by 
General Mills in 
connection with 
the use of their 
Vitamin D (ARPI 
process). Mr. Han- 
son was especially 
, impressed with the 0. Carlyle Brock, president of the Sanitary 
reaction that they Farms Dairy, Erie, Pa., who views Homog- 


TTI ACUMA TT RGEMG PORE | received from the suze vitamin .D, milk as insurance seains 


possible intensified post-war competition. Sales 
2 lirec ai of Homo-Vit D now average about 40 per cent 
509 FRONT AVENUE NL eee to istehe we | direct mail letters ot tdactiemAd tend edlitaen 

that were sent to 


all customers during the Homogenized-Vitamin D milk 

NEW SOLDERING FLUX | =. 
Another novel feature employed by the St. Paul Dairies 
FOR STAINLESS STEEL is the special introductory offer for one day only. On that 


day all of the milk sold on one or two routes is of the Homog- 
enized-Vitamin D grade, regardless of whether or not the 
customer's order would be for regular pasteurized milk. On 
that one day every customer is sold Homogenized-Vitamin D 
at the same price as regular pasteurized. At all other times 
the special grade of milk 
is sold at a one cent pre- 
mium. Mr. Hanson ex- 
plained that their sales 
growth curve of this spe- 
cial milk continues stead- 


CLEANS * REMOVES DIRT * FLUXES ily upwards. 








This amazing new flux can be applied directly to a wet, dry, j , As to the question of 


or oily stainless steel surface without pre-cleaning with the ability to maintain a 
acid. Simply dab on with a brush: no other work or ° ‘ ‘ 
preparation needed. Won’t ron off vertical surfaces. Non- ' perce  porerne for spe 
injurious to the metal. Tri-Flux is fast, thorough, and eco- 3 cial milk if the sales per- 
nomical —a valnahle time saver hecause it does three 

jobs in one. centage would more 
One of the largest manufacturers of dairy machinery writes: . . closely approximate 100 
‘The two sample bottles of No. 5 Tri-Flux for stainless steel : f fluid sal 
and mone! metal only are the hest we have had for fluxing per cent o uld sales, 
stainless steel to date. The solder flows freely and the nearly every milk dealer 
black discoloration left from recular acid is eliminated, , 

leaving a cleaner looking job. Our purchase order for a questioned expressed the 
supply of this is being forwarded.” 


“‘Good-will Ambassador’ C. J. Patsey of opinion that price pre- 
Send for free trial sample and you'll never again be the Northland Milk Company in Minneapolis, P likel ill 
without Tri-Flux Ne. 5. Minnesota, believes that premium prices ™iums most likely wl 


will be continued for Homogenized-Vitamin 


mh be maintained. Even in 
Manufactured only by : the Chicago market 


where no price premium exists for Homogenized-Vitamin D, 
THE WOLFE- KOTE co. executives of the Bowman Dairy Company expressed the 
ini i ial milks probably would 
IN opinion that premiums for specia p y 
SHEBOYGAN WISte Ee be obtained in other markets during the post-war period. 
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ICE FOR YOUR 


DIVERSEY 
T yble-Shooting Cha 
- Machines 


for Bottle Washing 


‘ais i y D-Man 
hat the Diverse 

ae et put your cos 

in tip-top operating condition. 


film-coated oF 





Prevent dirty, 
— aay 


ahbe i 
Open up clogged Ait 


nozzles or jets- 
Remov 
|? trom pocket 
2 spindles. 


e excessive scale 
s and 


or proper testing 
of solution. 


Provide means f 


Reduce high 
cost per thousan 


washed. 


* Wests 5 S f 
of solution 2 
Prevent loss a ei? 
through foaming- 


ary 
Stop ynnecess 
breakage of bottles. 


d bottles 


Lower high bacteria 
counts on bottles. 


AT YOUR SERVICE 


| BOTTLE WASHING MACHINE 


*‘Bumper-to-bumper” service means a complete job 

.and that’s exactly what the Diversey D-Man. 
can do for your bottle washer. No matter what the 
problem . . . and there can be plenty of them as you 
can see from the adjoining trouble-shooting chart 
... the Diversey D-Man has the “know-how” plus 
the right “tools” to do the job efficiently. 


By right “tools” we mean, of course, the right 
product. Diversey Research has devoted over 20 
years to the development of special-purpose prod- 
ucts for dairy sanitation. But even the right prod- 
ucts aren’t enough... they must be capably used. 
That’s where the Diversey D-Man comes in with 
his years of practical experience. 


Let the Diversey D-Man make a cost-free survey 
of your bottle washing operations. He can soon tell 
| you what should and can be done to get better bot- 
'tles and lower operating costs. You'll be amazed 
with what he can do even with a bottle washing 

‘machine that’s working “perfectly”! THz DiveRsEY 
CoRPORATION, 53 W. Jackson Blvd., Chicago 4, Ill. 


Pn ie 


Diversey 


“MAN 
WITH THESE PROVEN 


DIVERSEY PrRopDUCTS 
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DIVERSEY EVERITE — Removes hard water 
scale and encrustations from bottle washing 
machines quickly, completely and safely. 


DIVERSEY RELION —A high strength com- 
pound specially developed for bottle wash- 
ing machines. Removes stubborn dirt and 
greasy contaminations...rinses quickly 
and completely . . . assures clean, sparkling 
bottles. Prevents gummy deposits on pock- 
ets and other parts... lubricates and pro- 


_ tects the machine against rust. 


DIVERSEY SCALITE—A special compound 
with super-concentrated water-softening 
properties that prevents excessive scale in 
the rinse compartment and spindles of the 
bottle washing machine. 


DIVERSEY KONTREX—A new discovery that 
definitely controls foaming in pressure type 
washers. With a bottle washing solution 
having a causticity of 3% or over, Kontrex 
provides effective control. A dry granular 
product for use exclusively with Relion. 








STAMSVIK 


Filters & Filter Cloth 
The Ultimate in Filtration 


The filter pad is the heart 
of the filter. Not only the 
type of pad for the partic- 
ular job but also the 
quality of material is im- 
portant. The genuine 
STAMSVIK filter pads 
carry the trade-marked 
label. For your protection 
in these and many other 
respects, buy only pads 
carrying this trade- 
marked label. If your 
dealer cannot supply you, 
please get in touch with. 


TRADE MARK 


Stamsvik Manufacturing Corp. 


1247 Reedsdale Street, N. S. 
PITTSBURGH 12, PA. 


REG U.8.PAT.OFF 











CLEAN,SPARKLING BOTTLES 
LOW COSTS — Operating, Upkeep 
SIMPLE, COMPACT MECHANISM 


18 to 50 B.P.M. 
Larger Units 
POSTWAR 


You Can Still Buy a $ 
“STURDY-BUILT Jr.” Less than 900 


Send for details 


STURDY-BILT EQUIPMENT CORP. 
DEPT. BS WEST ALLIS 


14, WISCONSIN 








Historical experience following the last war emphasizes the 
need for price premiums, it was stated. 


C. J. Patsey, sales manager of the Northland Milk Com- 
pany, who might better be called Northland’s good-will am- 
bassador, is strongly convinced that premiums for special milks 
will be continued indefinitely. Mr. Patsey stated that while 
the drivers in Minneapolis and St. Paul are strongly unionized, 
there is excellent cooperation between the union officials, the 


| drivers and company executives. The drivers themselves see 


the benefits to be derived from special milk selling at premium 
prices; and naturally so, considering the fact that their take- 
home pay would be adversely affected by discontinuance of 
price premiums. 

Incidentally, unionized drivers in Minneapolis are paid on 
the basis of $45.00 per week for a load of 358 points plus 2c 
per pound for each point over the base of 358. Wholesale 
drivers are paid on the basis of $48.00 per six-day week, plus 
1 per cent of sales. 

While Mr. Patsey has the title of sales manager of the 
Northland Milk Company, he, in addition to his responsibilities 


P. A. Hanson (right) of the St. Paul Milk Company and his son, 
Harvey. who is manager of sales. Both father and son are highly 
optimistic over Homogenized-Vitainin D possibilities. 

in sales enthusiastically promotes the sale of government War 
Bonds. In fact, he is recognized as Minnesota’s leading War 
Bond salesman. Already he has a record of selling personally 
more than $100 million dollars worth of War Bonds, and has 
been the principal speaker at more than 1,000 War Bond 
rallies, a patriotic achievement that is well worthy of recog- 
nition. 

Mr. Patsey believes that the splendid union-employer rela- 
tionship that exists in the Minneapolis area will be influential 
in maintaining premiums for special grades of milk, such as 
Homogenized-Vitamin D. He does not fear cut-price com- 
petition breaking down the price structure of the Minneapolis 
market such as existed in the depression period. The drivers, 
too, recognize the fact that any factors that would tend to 
drive consumers from purchasing milk delivered at the homes 
to retail stores would be detrimental to their own earnings. 

In Indianapolis a unique situation exists in regard to the 
selling of Homogenized Vitamin D milk. None of the large, 
well-established, recognized milk distributors handle Vitamin 
D milk. This milk is sold in very limited quantities only by a 
few of the smaller distributors. While homogenized milk has 
made substantial gains in Indianapolis, the Homogenized Vita- 
min D product has not, the large distributors themselves taking 
a rather apathetic attitude toward that product. 


The attitude of the medical profession and pediatricians, it 
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MILK STORAGE TANKS 
TRUCK TANKS 
TRAILER TANKS 
RECEIVING VATS 
WEIGH CANS 
HOT WELLS — 
ICE CREAM MIX TANKS 
COOLING VATS 
PASTEURIZERS 
CREAM COOLERS 
HOPPERS 
GENERAL PURPOSE TANKS 
SPECIAL EQUIPMENT 


Our engineering Pi maintains a free 
advisory service to assist you in selecting 

uipment best suited to your purpose. We 
wil be glad to advise you without obligation on 
either regular or special made equipment you 
may need. 


orn we 
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THE NAME THAT STANDS FOR 


HIGHEST QUALITY 
DAIRY PRODUCTS 


STAINUESS we em 


EQUIPMENT 


OMPLETE sanitation constitutes q major 
factor.in. producing highest quality. milk prod- 
ucts. Only through proper sanitation methods 
and equipment can producers maintain “Grade A” 
qualifications to meet present. market. demands. 


Many prominent dairy operators of today recog- 
nize the value of Sani-Certified Stainless Steel 
equipment in their plants. They recognize the 
many outstanding features of construction and 
sanitation that help them establish and main- 
tain a quality reputation of their products. 
Stainless Steel equipment has been recognized 
by the industry as the most suitable material 
for storage processing and distribution of milk 
products. Sani-Certified equipment is constructed 
of highest quality stainless steel available, highly 
polished and with every seam ground smooth 
to eliminate rough spots that can harbor bacteria. 
All joints and fittings are applied to provide 
easy cleaning. 


—t & STEEL PRODUCTS CO. 


1000 BERRY AVENUE + ST. PAUL 4, MINNESOTA 





Because it is made from tree-ripened Valencia oranges, Mission 
Dairy Orange produces a tangy, real fruit orangeade. This high 
quality means high volume, which in turn means high profits, 
because Mission Dairy Orange is priced for profit. That’s one 
reason why it is the choice of many leading dairies. 


MISSION DRY CORPORATION 
5001 SO. SOTO ST., LOS ANGELES - - 105 HUDSON ST., NEW YORK 13 
510 NO. DEARBORN S8T., CHICAGO 10 


Ea 


Every MILK PLANT 


“eesieen STRENGTH 


€ DEODORIZED 


FLY-TOX 


Kills MORE 
Flies and Roaches! 


@ EXTRA KILLING POWER 


ORDER NOW—SUPPLY LIMITED @ SAFE TO USE 
@ LEAVES NO ODOR 


@ LESS REQUIRED 








Super Strength Deodorized FLY- 
TOX is made especially for use where 
food products are made or sold, It is 
available through Dairy Supply 
Jobbers and Drug, Grocery and 
Hardware Wholesalers. 1-gal. cans, 
5-gal. drums and 55-gal. drums. If 
your nearest‘wholesaler does not 
have Super Strength Deodorized 
FLY-TOX, write us and we will see 
that you are supplied. Better order 
now. Only limited supplies available. 


Rex Research Corporation 
Toledo 7, Ohio 
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was explained, might be described as definitely hostile. It was 
explained by E. V. Mitchell of the Polk Sanitary Milk Com- 
pany that the medical profession generally resents the milk 
dealers promoting the sale of Vitamin D which, they contend, 
belongs strictly in the realm of medicine. Homogenized milk 
in this market sells at a lc premium, just about the same as 


Polk Sanitary Milk Company and other leading Indianapolis dis- 
tributors push the sales of Homogenized milk. Polk’s sales of Homogenized 
now average 25 to 28 per cent of total fluid sales. 


the premium for Homogenized-Vitamin D milk in nearly all 
other markets. Homogenized milk has shown a steady sus- 
tained growth with the Polk Sanitary Milk until today it repre- 
sents from 25 to 28 per cent, and the sales curve continues to 
show an upward tendency. 


When T. Kline Hamilton was asked if a price premium 
would likely continue to exist for special milks in the post-war 
period, he stated that in his opinion price premiums would 
have to be continued through economic necessity. His opinion 
is substantiated by that of F. H. Kullman of the Bowman Dairy 
Company and others who were questioned along this line. It is 
generally believed by established milk distributors that com- 
petition in the industry will be more intense in the post-war 
period, with pressure being brought by the distributors of other 
products and competition within the milk trade itself. 


J. V. Quigley, now 
president of the National 
Dairy Products Corpor- 
ation subsidiary in Kan- 
sas City, the Chapman 
Dairy, does some real- 
istic thinking along these 
lines. He stated that 
keener competition may 
be expected within the 
dairy industry during 
the post-war period. 
When high farm prices 
exist for crops such as 
wheat, corn, cattle and 
hogs, and labor is scarce 
for chore crops such as milk and cream, producers naturally 
drift away from the chore crops and increase their production 
of the others, he pointed out. 


j Hi head of . 4 
i or oe eee 
ant BOWMAN DAIRY compa’y 
1 


ti 


Bowman Dairy Company in Chicago that 
now sells from 85 to 90 per cent of its 
fluid volume as Homogenized-Vitamin D. 
This special milk in Chicago sells at the 
same price as the regular pasteurized 
product. 


As a proof of this he cited the experience following the 
last war. Mr. Quigley expects that when the prices of wheat, 
corn and livestock take a drop there will be a trend toward 
greater milk production and a greater number of milk dis- 
tributors in the markets. It may be interesting to note that 
during the depression years there were more than 250 licensed 
milk dealers in Kansas City due to the conditions outlined by 
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DAMROW Engineers Can Tell You... 


Why the DAMROW Straightline Can Washer 
Cleans Faster, More Thoroughly at Less Cost 


16” VENT FAN 
AND 
AUTOMATIC CLOSING 
DAMPER 











ELECTRIC 
CONTROL SWITCH 





AVAILABLE WITH 
OR WITHOUT 
COVER REPLACER 


net 


im | 


DRIES WITH 
COLD AIR 


TWO CAN 
LOADING SPACE 


Sarai PAN fea 
~ | telig 
SOLUTION \¥ » ALL WASHERS 
OVER FLOW = UNA my P. MOTOR len PATENTED Saonn! 








THE SIX MODELS of Damrow Straightline Can Washers are rated 4, 5, 6, 9, 
12, and 14 cans and covers per minute. It is a proven fact that each of these 
Damrow models is equal to others rated two cans higher. Damrow design and 


engineering make this possible. 


Every Damrow Can Washer uses Cold Air Drying, preventing condensation and 


rust—prolonging life of cans. 


SEND TODAY for the complete Damrow illustrated catalog. 


DAMROW BROTHERS COMPANY 


204 Western Avenue Fond du Lac, Wisconsin 


MANUFACTURERS OF EQUIPMENT FOR THE DAIRY INDUSTRY 
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FLASH! URGENT!! 


READ!!! 


30, 60 or 90 days. DO IT NOW! 





ROBERT S. LEONARD CO. 


3 FACTORIES 


MINNEAPOLIS KANSAS CITY,MO. DALLAS 








INVENTORY 
OF CAPS? 


“TOPS-ALL”, Urges You to 
Carry260 Days’ Supply 


Because of uncertain labor conditions, slow 
shipping service and doubtful availability of 
materials, we URGE YOU to be well protected 
on caps. Don’t trust your memory... trust 
“TOPS-ALL” by placing standing orders with 
your FAVORITE JOBBER for shipment every 














DCO, 


Bacto-Potato Dextrose Agar 


Bacto-Malt Agar 


These Difco media are used extensively for 
determinations of the mold and yeast count 
of butter and other dairy products. They are 
also useful aids in detecting sources of con- 
tamination by those organisms in the sanitary 
control of manufacturing processes. 


When prepared and sterilized according to 
directions the media will have a reaction of 
pH5.5. A more acid reaction is readily 
secured by addition of tartaric or lactic acid 
as shown on the label of each bottle. 


Bacto-Potato Dextrose Agar is recom- 
mended when procedures of “Standard 
Methods for the Examination of Dairy 
Products” are to be followed. Bacto-Malt Agar 
is an excellent medium for use in conjunction 
with the official method. 














DIFCO LABORATORIES 


INCORPORATED 
DETROIT 1, MICHIGAN 




















Mr. Quigley, plus a generally unsatisfactory industrial situa- 
tion; today there are only six large established distributors 
and only a few other smaller independents . 

In St. Louis, Mo., “Bob” Hannegan, credit. manager for 
the Quality Dairy Company, explained that approximately 55 
per cent of their fluid milk sales were of the Homogenized- 
Vitamin D and Golden Guernsey soft-curd. classification. The 
sale of these special milks continues on the upgrade, he said, 
very much as in other substantial retail and wholesale markets. 


In only one city was an experience encountered where the 
sale of homogenized Vitamin D milk has been discontinued. 
In Sioux City, Iowa, due either to insufficient publicity or 
promotional effort, the sale of this special grade of milk did not 
become an important factor, and after a few years’ experience 
it was discontinued by Young’s Dairy, which is one of the 
largest distributors in that market. However, while Young's 
Dairy does not sell Homogenized-Vitamin D milk, it does dis- 
tribute milk from its own dairy herd that sells at a lc premium. 

The experiences cited above along with many others indi- 
cate that a special grade of milk such as Homogenized Vitamin 
D is at the present time growing in importance, and will com- 
mand premium prices during the post-war period regardless of 
competition and a possibly changed economic picture. 


George Stoddard Heads De Laval 


Succeeds Father as President of Prominent Separator 
Company — With Company Since 1921 


The board of directors of The De Laval Separator Com- 
pany announces the election of George C. Stoddard as presi- 
dent and treasurer. 





George C. Stoddard 
has spent his entire 
business life with De 
Laval, starting in 1921 
as a sales engineer with 
the De Laval Pacific 
Company, San Francis- 
co, of which he was 
vice-president and gen- 
eral manager from 1934 
to 1938. At that time 
he joined the executive 
staff of The De Laval 
Separator Company in 
New York and served 
successively as secretary 
and vice-president. He 
was also recently elected 
chairman of the board of 
directors and treasurer 
of De Laval Steam Tur- 
bine Company, of New York and Trenton, N. J., and presi- 
dent of The De Laval Company, Ltd., of Canada, and presi- 
dent of the De Laval Pacific Company of San Francisco, Cal. 

He is a graduate of Dartmouth, Class of 1918, and served 
in the first World War, in which he enlisted in the Navy in 
April, 1917 as a Quartermaster (2 cl.) and left the service at 
the conclusion of the war as a Lieutenant, following 20 months 
of sea duty on submarine chasers and a battleship with the 
Atlantic Fleet. 


After the war he took a post-graduate course at the Tuck 
School of Business Administration at Dartmouth and com- 
mercial engineering at Carnegie Institute of Technology. Since 
July, 1941 he has served on the Farm Machinery and Equip- 
ment Industry Advisory Committees of the WPB and the 
OPA in Washington. He is also a vice-president of the Farm 
Equipment Institute. 











George C. Stoddard 
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STRONG MAN 


Strong, healthy children thrive on pure sweet, wholesome 
milk. It is one of their best foods. But pure, wholesome 
milk or cream should only be stored or shipped in bright, 
sanitary cans. 

For 80 years, SOLAR-STURGES has been making sani- 






































tary, well-tinned, smooth-surfaced milk and cream cans — 
the kind that protect your quality, lower your operating 
costs, and give you years of complete satisfaction. 








Next time—and every time — get 
SOLAR-STURGES CANS 


SOLAR-STURGES MFG. CO. 
MELROSE PARK ILLINOIS 


















































The best way to sell more 
milk to more stores is to sell 


YAMI YOGURT! 


Here’s proof: 
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*This figure from the record of a West Coast Dairy (name on request) 
indicates its total store distribution of combined milk and Yami 
Yogurt at the start of the 6-months’ period shown in the sales-curve. 




















QUITE APART from its own profit-perfor- 
mance as a dairy specialty, Yami Yogurt 
is a great ‘‘door opener” in winning new 
retail outlets for milk sales. Some choice 
territories are still available to aggressive 
dairies. Write or wire for franchise details! 
Yami Yogurt Products Company, 147 No. 
La Cienega Blvd., Beverly Hills, California. 


















































Boost Dairy Payment Rates 
WFA Announces 12-Month Schedule for Subsidies to 
Increase Milk and Butterfat Production 


Washington, D. C.—A new schedule of dairy production 
payment rates for the period through March, 1946, was an- 
nounced April 27 by the War Food Administration, with the 
approval of the Office of Economic Stabilization. The rates 
are planned to encourage continuance of the highest practic- 
able level of milk production, with special emphasis on butter- 
fat. Tentative dairy payment rates through December 1945 
were announced February 14. These have now been ad- 
justed, established definitely, and extended through the first 
three months of 1946. 


Recent legislation providing funds for this program be- 
yond the present fiscal years, made possible establishment of 
the payment rates on a firm basis for the rest of 1945, and 
the extension of the program through next March. The an- 
nounced rates are subject to adjustments to compensate for 
any general upward change in milk or dairy product prices. 


The new schedule provides substantial increases in the 
rates of payment on butterfat, to levels slightly higher than 
one-fourth the national average rates on milk. It also provides 
for increases of 10 cents a hundredweight in the rates pre- 
viously announced for whole milk delivered in July, August, 
and September, and for extension of the regular winter rates 
on both milk and butterfat from October through March 1946. 


Increased Butterfat Important Objective 


Increases in the butterfat payments make the milk and 
butterfat rates proportionate to each other, and are in accord- 
ance with recent legislation. One of the primary objectives 
of the new program is increased production of milk in the 
butter areas and increased deliveries of butterfat for butter 
production. 


While there are some changes in the seasonal pattern of 
payment rates, with some months slightly higher and others 
slightly lower, the annual average level of payments will be 
comparable with last year. The changes in the rate pattern 
are designed to encourage continued increase in production 
during the third and fourth quarters of the year, to utilize 
more fully short supplies of labor and processing facilities. 


The new payment rates follow: 


Butterfat, all areas, 17 cents per pound in April 1945; 
10 cents in May and June; 13 cents in July, August, and 
September; 17 cents in October and on through March 1946. 


Milk (with the established variations for different areas), 
60 to 90 cents per hundredweight in April 1945; 25 to 55 
cents in May and June; 45 to 75 cents in July, August, and 


September; 60 to 90 cents in October and on through March 
1946. 


The new payment rate program involves commitments 
for dairy production payments to farmers approximating 
$541,000,000 over a 12-month period. This compares with 
an outlay of $384,000,000 for the 1944 calendar year. 





High Production in New Jersey 


Trenton, N. J.—As New Jersey dairy herds turn out to 
pasture for the 1945 season, their owners are determined to 
maintain the high milk production records held by New 
Jersey cows. New Jersey leads the East and holds second 
place in the nation in the average quantity of milk produced 





per dairy cow. According to the State Department of Agri- 
culture, production per cow in the Garden State averaged 
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6,550 pounds of milk, or about 3,046 quarts, in 1944. The 
total milk production in the State reached 1,015,000,000 
pounds last year. The record is outstanding for a state in 
which dairying is but one of many diversified types of 
agriculture. 


The New Jersey cow more* than holds her own when 
her record of milk production is compared with that of her 
sisters in states where dairying is the principal industry. Out- 
ranking even Wisconsin, Minnesota, and Washington, the 
Garden State record is topped only by California, where milk 
producers averaged 7,070 pounds per cow. 


In the northeastern states, Rhode Island ran a close 
second; the average cow there gave 6,150 pounds. In Massa- 
chusetts, which ranks third in the group, average production 
was approximately 5,830 pounds per cow per year. These 
three northeastern states which lead in milk production per 
cow are followed by Connecticut, New York, Pennsylvania, 
Vermont, and Maine, ranking in that order. 





Quality Improvement Committee 


The directors of the Indiana Dairy Products Association, 
in recognition of the work to be carried on by the Quality 
Improvement Division have recommended the development 
of an advisory committee to function as a subcommittee under 
the direction of the chairman and the secretary of the Quality 
Improvement Division. 


The committee appointed representing the various prod- 
uct interests of the Indiana Dairy Industry is as follows: 


Butter—C. E. Morris, Fort Wayne; Cheese—D. W. Spicer, 
Indianapolis; Dry Milk—C. Floyd Byers, Goshen; Evaporated 
Milk—C. L. Witham, Indianapolis; Ice Cream—Charles D. 
Weissert, Plymouth; Market Milk (graded)—E. G. Clemmer, 
Fort Wayne; Market Milk (not graded)—J. L. Dolan, Rich- 
mond; Advisory Board Members—C. T. Kingery, W. A. Klep- 
per, W. Fred Atkinson and Professor H. W. Gregory. 


Wm. H. Morgan of Vincennes, is chairman of the Quality 
Improvement Division and L. R. Kells of Marion, is secretary. 


Arrangements are being completed for a meeting of this 
committee in the near future to develop activities and programs 
for Indiana. Each member of the committee will appreciate 


your suggestions and cooperation in this important phase of 
our association work. 





Hold Dairy Meetings 


A series of six “Dairy Industry Institute” meetings have 
been held m indiana during April and May, it has been 
announced by CU. C. Hadiey, Executive Secretary of the 
Indiana Dairy Products Association, Inc. The Association, in 
cooperation with the Purdue University Dairy Extension 
Service, staged meetings in Fort Wayne, April 18; Marion, 
April 19; South Bend, April 20; Indianapolis, May 11; Purdue, 
May 9 and West Baden, May 10. 


E. A. Gannon of Purdue discussed “Four Leaks of the 
Dairy Industry”, and the methods used in producing quality 
milk were shown in a new film provided through the Purdue 
University Agricultural Extension Service. 


Mr. Hadley stated that dairy farmers and processing 
plants of the dairy industry of Indiana are operating under 
severe handicaps of labor shortages, lack of equipment, etc., 
but are to be commended for continuing to produce more 
milk, cream and dairy products than has ever been produced 
in Indiana. The meetings aided the industry in producing 
efficiently Indiana dairy products. 


May, 1945 





The 4 Freedoms 


of 
Water Pumping 


FREEDOM 


—from water shortage 


Establish a dependable water source—a deep 
drilled well that taps the underground water 
strata, free from surface contamination. Install 
a Peerless Pump. 


FREEDOM 


—from excessive power bills 


Highest pumping efficiencies are maintained by 
Peerless Pumps by reason of their fine en; 
gineering. Double bearings in the bowl and 
double impeller seals insure retention of 
original efficiencies and double the life of the 
pump. 


FREEDOM 


—from pump breakdowns 


Rugged construction of Peerless Pumps, com- 
bined with precision of finish, insure depend- 
ability of operation throughout the year. 


FREEDOM 


—from costly repairs 


Peerless Pumps are simplest in design. Perfect 
balance, exact fit, absence of destructive vibra- 
tion, and foolproof construction, insure long 
life and minimum upkeep cost. 


Capacities—10 to 220,000 gallons per minute. 


Peerless Turbine Pumps can be installed in deep. 
or shallow wells—operating by direct connected 
electric motor, geared or belted head—for pump- 
ing into pressure main, elevated tank or into 
open reservoir. 
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New Wash Tank 
A N ENTIRELY new principle in 











wash tank construction, with a 

wide appeal to both equipment 
dealers and their customers, has lately 
been announced by the Girton Manu- 
facturing Company of Millville, Pennsyl- 
vania. The new idea is called the “Add- 
A-Tank” Package Unit. 
















































































Girton Wash Tanks are now made in 
three basic sizes—24, 30 and 36 inches. 
These tanks are shipped knocked-down 
and can be assembled into any com- 
bination of the three sizes desired. A 
total ofe19 different size tanks is thus 
possible, ranging from a single compart- 
ment 24 inches to a three-compartment 
108 inch tank. 


This flexibility of assembly, the com- 
pany points out, is an advantage to 
both the dealer and the customer. The 
dealer can assembly any of 19 different 
tank sizes from a limited inventory, con- 
sisting of only the three sizes, thus mak- 
ing possible a wide selection from stock. 
The customer gains the advantage of 
an unusually low price due to’ the 
economies in manufacturing and trans- 
portation costs. He can, in addition, add 
more units to his tank as needed. 



































































































































The entire principle is fully explained 
in a new Girton Catalog now ready for 
distribution. 


Improved Concrete 


ONCRETE FLOORS, drains and 

machinery foundations which will 

resist the corrosive action of dairy 
and meat-packing plant wastes are de- 
scribed in a new 16-page booklet pub- 
lished by The Atlas Lumnite Cement 
Company. [Illustrations show floors 
which have been in service for ten years 
or more in such plants. 


A question-and-answer section of the 
booklet gives pertinent facts about the 
nature and use of calcium-aluminate 
cement and the characteristics of corro- 
sion-resistant concrete. Detailed infor- 
mation on aggregates, proportions of mix 
and methods of placing Lumnite con- 
crete is included. Mortar joints for tile 
floors and plaster coats for walls and 
tanks are also discussed. For mainten- 
ance work, corrosion-resistant concrete 
made with calcium-aluminate cement 
has the added advantage of gaining full 
working-strength within 24 hours of 
placing. 

Copies of the booklet, “Corrosion- 
Resistant Concrete in Dairies and Meat- 
Packing Plants,” may be obtained by 
writing to The Atlas Lumnite Cement 
Company, 135 East 42nd St., New York 
17, N. Y. 

Float Valve 


HE SIMPLEX automatic water float 

valve has been announced by A. D. 

McBurney, 939 West 6th Street, 
Los Angeles 14, Cal. Designed for uses 
where a constant supply of fresh water 
must be maintained, the Sim-Plex is said 
to fill a need for low cost and positive 
control of water level. 


The valve body is turned from dural 
stock, anodized to prevent corrosion 
under all conditions. The valve mechan- 
ism itself is an automobile inner tube 
valve core. The intake vent of the valve 
body is located above the settling line to 
prevent clogging. In addition, when the 








valve is opened, the end of the valve 
core needle extends slightly above the 
intake vent to dislodge scale or sediment. 
The Sim-Plex will work under any 
pressure up to 250 pounds. It will dis- 
charge’75 gallons of water per hour under 
an 80-pound pressure. Fully and easily 
adjustable. The valve has a threaded 
end to fit %” pipe. Will fit 4%” or larger 

pipe through use of a pipe bushing. 
Weldco Jet 


NEW TYPE JET, which utilizes 
A steam, air, or solution to thorough- 
ly agitate and circulate solutions 
in tanks and vats has been designed and 
is now being built by The Youngstown 
Welding and Engineering Company, 
Youngstown, Ohio. 
By installing the new Weldco jet in 
the corner or anywhere along the sides 


| 


| 


-- — 





of a tank, the company claims the entire 
tankful of liquid can be agitated and 
mixed at the same time. The Weldco 
jet is easily installed by simply connect- 
ing it to the present line; no special 
piping or additional lines are necessary. 
The velocity of the air, liquid, or steam 
increases as it passes through the special 
nozzle and expands into the bell-shaped 
housing of the jet. This action sucks 
solution from the tank through the back 
of the jet so that the solution at the 
side and back of the jet is agitated and 
circulated as well as in the solution in 
all other parts of the tank. 


Being welded into one piece of Monel, 
Inconel, Nickel, Stainless steel, or any 
alloy of weldable material, the jet has 
no moving parts to wear out and can 
be used on any line which has 10 pounds 
of pressure or more. Literature and data 
are available. 
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Cars or Less 














141 W. JACKSON BLVD. 
Phone: Harrison 8688 


























CREAM MANUFACTURERS 
Spray or Roller Process 

BUTTERMILK POWDER 

WHOLE MILK POWDER 


For Human Consumption 


Marwyn Dairy Products Corp. 





CHICAGO 














BAD FLOORS? 


D rR Y iy | i L iA ME. EXECUTIVE—Don’t you worry about shutting down your 
For 


plant when your cement floor needs repairing or resurfacing. 
USE SYLVUS CEMENT at a trifling 
cost and no loess of production time, 
for either resurfacing or patching 
your floors. A handy man can do 
this quickly and easily. 
SYLVUS CEMENT FLOOR PATCH 
dries in 12 hours—hard as iron, 
waterproof, acid resisting. Can be 
laid in refrigerating room without 
shutting off the refrigeration. 
SYLVUS CEMENT is a scientifically 
prepared cement made up in colors 
and ratural. Shipped in 250 or 350 
pound drums. It will keep indefinitely 
without losing its efficiency. 


In use by some of the largest dairies and ice cream companies 


SYLVANIA CHEMICAL CO. 


8022 BROADWAY AVENUE - - 





Sales Agents Wanted 


CLEVELAND, OHIO 
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Butter Tightening Up 


Rising Set-Aside Percentage and Some 
Pick-up in Demand Create 
Growing Shortage 


Latest War Food Administration week- 
ly report shows the first really important 
seasonal up-swing in butter production, 
and a smaller loss from the same time 
last year. This of course is normally to 
be expected, since the season this year 
is so far ahead of a year ago. 


However, aside from the closer ap- 
proach to last year’s volume which may 
now be expected resulting from this con- 
dition, every sign still points toward a 
continuing quite decided loss from last 
year in the total make of butter. That 
combination of influences which long has 
been attracting whole milk and cream 
away from the churns, may reasonably 
be expected to continue throughout the 
current year. 


This month’s set-aside percentage 
stands at 55 and a growing shortage in 
civilian supplies is in prospect. As we 
get into May it is probably that fully 60 
to 65 per cent of New York’s average 
receipts will comprise ear-marked goods. 
Armed force buying interest remains ex- 
tremely active, with the QMC exerting 
strong efforts to secure as much butter 


as possible now. 
built quite considerable credits against 
later set-aside obligations. 


Major Storing Government Goods 


Major portion of the recent freer net 
storing represents government-owned 
goods. Private storing continues rela- 
tively only moderate since the quantity 
of spare butter available for putting away 
on private account rules fairly small. 

Consumer demand sharply cut by the 
rationing set-up, but there have been evi- 
dences of a rather better recent call in 
retail stores. This may in part be due 
to the severe pinch in oleomargarine and 
the boosting of its ration value to 12 
points per pound, or half that of butter. 
Likewise the acute pinch in meat is free- 
ing some more points for butter pur- 
chasing. 

Overall retail distributive channels still 
rule short supplied of butter. Whole- 
sale and jobbing market situation ex- 
tremely firm with all legitimate channel 
prices at maximum limits, mainly on a 
jobbing basis. 

Up-state churning of surplus milk and 
cream, fairly free in April on the part 
of the milk route, trade has been sharply 
cut now that the 55 per cent set-aside 
is in force. 


Buy U.S. War Bonds 





Most receivers have ° 


MILKMEN WIN MEDALS 


Awards Presented for Outstanding 
Acts of Heroism 


Seventeen milkmen will receive Pas- 
teur Medals for outstanding heroism and 
public service, it has been announced by 
the Milk Industry Foundation. Those 
honored are: Robert Shellabarger of 
Shoemaker Guernsey Farms, Dayton, O.; 
George Brian O’Connor of Borden’s 
Dairy Delivery Co., San Francisco; Fred- 
erick Hiram Hull of Sidney Wanzer & 
Sons, Chicago; Garfield Van Trump, 
Warren Bolay, Jr., and Robert Sargent 
of Abbotts Dairies, Philadelphia; Max 
Gelber, Sheffield Farms Co., New York 
City; Thomas J. Buckley, Jr., H. P. Hood 
& Sons, Boston; Albert C. Hanke, The 
Borden Co., Chicago; Edward C. Guil- 
key, sales manager, Borden’s Levering 
Dairy, Mansfield, O.; Frank J. Rausen, 
Bowman Dairy Co., Chicago; Samuel 
George Harrison, DeKalb Co., DeKalb, 
Ill.; Stanley Thomas Monson, Golden 
State Co., Van Nuys, Cal.; Willis B. 
Macomber and Archibald P. Trepaney, 
H. P. Hood & Sons, Boston; Raymond 
W. Maas, The Borden Co., Hammond, 
Inc., and Louis Reis, Matthews-Frecht- 
ling Dairy Co., Cincinnati. 

Pasteur Medals are awarded annually 
from nation-wide nominations submitted 
to a committee of women editors. 








STAINLESS STEEL 


MILK STORAGE TANKS 


for Safe, Clean Storage 





FOR SAFE, CLEAN STORAGE— 


MBPTAL-GLASS PRODUOTS COMPANY has designed 
these Stainless Steel Storage Tianks—especially for the 
dairy industry. Their engineers have consulted with large 
and small producers — and drawn on their own experience — 
in order to develop this tank that incorporates every modern 
and practical feature. They are the most modern develop- 
ment in tanks for your milk storage problems. 


FULLY INSULATED—BUILT TO SERVE LARGE 
IENTLY— 


Efficient insulation is provided by a layer of the highest 
quality cork board between the Stainless Steel Tank and the 
outer jacket. This insulating material is completely sealed 
against moisture and provides perfect insulation against any 
temperature changes. Regardless of the size of your plant 
oae of these tanks will simplify your milk storage problems. 


OR SMALL DAIRIES EFFIC 


METAL-GLASS PRODUCTS CO. 


STAINLESS STEEL MILK STORAGE TANKS 


Dept. D. B. 


Made in 6 sizes—up to 3,000 gallons. Write for 
LITERATURE and PRICES. 


Belding, Mich. 
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March Price *3.23 


WFA Subsidy Payments at Minimum 
of 80c Boost Total New York 
Return to $4.03 


Dairymen supplying the New York 
Metropolitan area received a uniform 
price of $3.23 per 100 pounds for milk 
delivered to handlers’ plants during 
March, according to the mid-April com- 
putation announced by Dr. C. J. Blan- 
ford, administrator of the New York 
Metropolitan milk marketing area. War 
Food Administration dairy production 
benefit payments at a minimum March 
level of 80c per 100 pounds boosted this 
return to a total of $4.03. 


The figure $3.23 represents a decline 
of 5c from the rate prevailing in March 
of last year, reflecting in the main the 
increased volume of milk during the 
current season. The March 1944 pool, 
containing roughly 475 million pounds, 
stood 10 per cent under this March’s 
total of better than 519 million pounds. 


Last March the dairy production sub- 
sidy was at a minimum of 60c, making 
the total return for that month $3.88. 


Income from March deliveries, which 
came to 519,826,939 pounds, is expected, 
therefore, to range above $21,440,000. 
The farm yield from the New York pool, 
including nearly $330,000 in butterfat 
and location payments, is exactly $17,- 
282,095.56. The remainder of the anti- 
cipated revenue represents the value ot 
WFA payments. These figured at the 
total volume of deliveries, are worth at 
least $4,158,615. April payments have 
been re-set at 70 and 80 cents a hundred- 
weight of milk. 


The administrator announced that farm 
deliveries, in accumulating a total in 
excess of 519 million pounds, set a 
productivity record for March. The aver- 
age daily output was recorded at 339 
pounds per-farm as compared with simi- 
lar March figures of 315 for 1942, 317 


for 1943, and 304 for 1944. The March 
intake was received at 446 plants from 
49,459 farms. The March pool of 1944, 
incidentally, contained the deliveries that 
50,382 farmers turned in at 447 plants. 
The loss of 923 producers apparently 
represents personal decisions of dairy 
farmers either to quit producing or to 


supply other markets. The net loss of 


one plant, resulting from the shifting of 
11 plants in and out of the pool, reduced 
the producer total by only 36. 


The administrator announced that re- 
ports from handlers indicate that the con- 
sumption of fluid milk in New York City 
is continuing at a record level. The mar- 
ket consumed 253,336,873 pounds of 
fluid milk, an increase of 5 per cent over 
March, 1944. Fluid cream sales in March 
responded to the liberalized milk con- 
servation quota of 90 per cent in con- 
trast with previous quotas as low as 75 
per cent and accounted for 35,424,656 
pounds of whole milk, a gain of 26 per 
cent from March, 1944. 


Looks For $3.15 in April 


An April price of $3.15 a hundred- 
weight was forecast later by Dr. Bland- 
ford. This is 3 cents less than the uni- 
form base of $3.18 that was paid for 
April 1944 deliveries. 


The administrator pointed out, how- 
ever, that in addition dairymen will col- 
lect dairy feed payments from the WFA 
at the minimum rate of 70 cents a hun- 
dredweight. Thus, the combination of 
uniform price and WFA payments would 
produce a total yield of $3.85—the high- 
est return ever recorded for April milk. 


League March Pool Price 


The Dairymen’s League Cooperative 
Association average net paid pool return 
to producers for March was $3.12 per 
100 lbs. for 3.5 per cent milk in the 
201-210 mile freight zone. The com- 
parable February figure was $3.32. The 
March, 1944 price was $3.22. Grade 
A premiums where earned are in 
addition. 





March Uniform Milk Price 

Administrator C. J. Blanford has an- 
nounced a uniform price for the month 
of March of $3.23 per 100 lbs. for 3.5 
per cent milk received from producers 
at plants in the 201-210 mile zone under 
the federal-state orders regulating the 
handling of milk in the New York Met- 
ropolitan marketing area. This is 15c 
below February and 5c below March, 
1944. In addition, dairy feed payments 
at the minimum rate of 80c per 100 lbs. 


‘bring the total return to $4.03, which is 


15c above last March’s total. 


Sheffield March Milk Price 

Sheffield Farms:Co., Inc., announced 
a net cash price for 3.5 per cent milk 
delivered during March of $3.22 per 
100 Ibs. after deduction of 1c for asso- 
ciation dues. This compares with a 
February net figure of $3.37 and a March, 
1944 price of $3.27. This applies to the 
201-210 mile zone. 


February Milk Receipts 


NEW YORK METROPOLITAN AREA 
Receipts Rail and Truck 
——40-Qt. Cans———_ 


Milk Cream Cond. 
BOG, BOGS. crcnccissccses 3,767,457 72,271 32,832 
a! TID. deniitinsenvinds 3,621,846 57,706 26,473 
Be ED dsccesinesiies 3,363,536 54,173 21,720 
=, one 3,391,796 49,789 19,123 


Jan.-Mar., 1945 ....10,753,824 181,320 73,816 
Jan.-Mar., 1944 ....10,589,203 156,479 66,760 
PHILADELPHIA METROPOLITAN AREA 
Receipts Rail and Truck 
——40-Qt. Cans————_ 
Milk Cream Cond. 


Mar., 1946 ...........+. 886,275 28,537 19,859 
Mar., 1944 .........004. 776,492 25,719 16,497 
Feb., 1945. .............. 766,789 21,893 11,810 
WOR. , 19466 ...20:ccccc00 702,853 20,443 14,863 


Jan,-Mar., 1945 .... 2,476,598 70,678 43,688 
Jan.-Mar., 1944 .... 2,208,862 64,646 44,886 
BOSTON METROPOLITAN AREA 

Receipts Rail and Truck 


Milk Cream Cond. 
G5 BIO. coxseincensece 736,781 39,744 12,993 
Bas BIOE secscztisiiin 687,529 34,565 7,606 
.  ,. Lee 679,409 32,138 6,235 
i ie re 629,889 33,986 5,670 
Jan.-Mar., 1945 .... 2,133,758 102,113 26,186 


Jan.-Mar., 1944 .... 1,956,507 


MILK PLANT SOLD 


Mallory, N. Y.—The Mallory Products 
Cooperative, Inc., has been transferred 
to Queensboro Farm Products, Inc., of 
Long Island City. 


102,818 18,794 
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T. JOHNSON CO,, INC. 
Manufacturers of Quality Tight 
Cooperage since 1877. 


We Specialize In Barrels For Con- 
densed Milk. Prompt Service. 


Send us your inquiries: 




















1046 W. 38th St, 


Chicago, Ill. 
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IMPORT DAIRY LABOR 


Norwich, N. Y.—In an emergency move 
to save miik for farmers in this area the 
War Manpower Commission has made 
available a few Jamaicans to work in milk 
manufacturing plants. The workers are 
being contracted for by the Chenango 
Growers Coop. Association of Sherburne 
and are being housed in the Sherburne 
Farm Labor Camp as the result of an 
agreement between the milk plants and 
the Growers Cooperative. 





Classified Advertising 


RATES: ‘Position Wanted,.’’ 50¢. 
ef 50 words; 2e fer each additional word. 
All other advertisements, 5e a word ($1.00 
minimum). Keyed ads, 150 extra te cever 
return peostase. The name and 
should be included in counting the werds. 


All payments strictly in advance. 

















POSITION WANTED 


RELIABLE AND CAPABLE country 
operator. Fifteen years experience manag- 
ing shipping and manufacturing plants, field 
and organization work, producer relations 
and practical plant engineering. Job must 
require ability and responsibility. Salary 
secondary to opportunity and reliability. Lo- 
cation not important except for reasonable 
living conditions. Box 62, care this pub- 
lication. 5-M 


MIDDLE AGED MAN with lifetime ex- 
perience seeks position with reliable com- 
pany as foreman or manager of milk plant. 
My. experience covers Market Milk, Cheese, 
Butter and Ice Cream. If you are in need 
of one who has devoted many years to all 
the problems of the Dairy business, Write 
Box 56, care this publication. 5-M-B 














HELP WANTED 


DESIGN ENGINEER who has imagina- 
tion and experience designing equipment. 
Dairy equipment experience desirable but 
not essential. Bssentially a post-war posi- 
tion with a bright future. Replies will be 
treated confidentially. Box 62, care this 
publication. 5-M 








WANTED by large bottle cap company, 
men free to travel for installing and servic- 
ing milk capping equipment. Three or more 


years of experience on lathes, milling ma- 
chines and assembling necessary. Excellent 
post-war opportunity for right type of men. 
Write at once, stating age and experiences. 
Box 57, care this publication. 5-M-2 


OPENING AVAILABLE for eastern 
representation of an established firm in the 
sales and servicing of centrifugal milk pro- 
cessing equipment. Thorough knowledge of 
milk industry essential. College training in 
dairy products manufacturing and mechani- 
eal engineering helpful but not required. 
Salary and future attractive; position per- 
manent. Give age, draft status, date of 
availability, and full details on education, 
previous employment, experience and earn- 
ings. Reply will be held in complete con- 
fidence and, if preferred, may be submitted 
through a third party. Company will pay 
expenses of interviews arranged at its in- 
vitation. Box 55, care this publication. 5-M 


MANAGER—New York City milk pas- 
teurizing and bottling plant. Night opera- 
tion bottling 80,000 quarts. Must be experi- 
enced handling personnel. Must know dairy 
equipment. Excellent opportunity for quali- 
fied man. Write stating age and experience. 
Dellwood Dairy Co., 170 Saw Mill River 
Rd., Yonkers, N. Y. 5-M 


SALES MANAGER—We are looking for 
a man who knows dairy machinery and sup- 
plies, who possesses qualities of real leader- 
ship in directing the sales efforts of twelve 
salesmen, and who can realize the full po- 
tential of an unusual opportunity. Replies 
will be kept in strict confidence. Box 60, 
care this publication. 5-M 

















SKIM MILK WANTED 


ALL YEAR PROPOSITION—to be 
manufactured into cheese. Address 
Box 59, care this publication. 5-M-3 








DAIRY FARM FOR SALE 


FOR SALE—Complete farm, 
milk plant, altogether or separate. Only 
plant in town of 6,500; sales last year over 
$50,000. Write for particulars to W. M. 
Armstrong, Agent, Henderson, Texas. 5-M 





dairy and 





DAIRY CHEMICALS 


SANITATION SAFETY REQUIRES 
APPROVED, guaranteed cleansers such as 
Bram “K” (325 lb. barrels) for equipment, 
cans, ete., and Bram Bottle Sterilizer (425 
lb. drums) for bottles, containers; order in 
2, 4 and 12 barrels for Economy. Repre- 
sentatives wanted. Bram Chemicals, 2107 
W. Brie Ave., Philadelphia 40, Pa. 5-M 








Here’s Why Many 


LEADING DAIRIES 


use SELF-LOCKING 
EGG CARTONS 


// My 


lh odd] 


WI /f/ 





. Cushioned protec- 
tion against costly 
ese breakage. 

. Outstanding display 
of eggs. 

- Convenient and 
economical to use. 

. Save time and 
labor. 

. a and rapid 


-A FEW USERS- 
Bowman Dairy 
The Borden Co. 
Land O’ Lakes 

Creameries. 
Beatrice Cry. Co. 
Chestnut Farms- 

hevy Chase Dy. 
LambrechtCry.Co. 
Rieck- 

McJunkin Dairy 


5 Gutsinnding design 
reproduction, 

. Single surface cover 
gives 100% display 
utility. 


ELF-LOOKIN 


EGG 
LF-LOCKING poy oy le 
599 E. Illinois St. Chicago 11, Illinois 
Telephone: Superior 3886 

















Try Our 
Monday Night 
Statistical Review 


A careful analytical study of the position 
of Butter, Eggs and Dressed Poultry 


BY MAIL OR WIRE 
WRITE FOR SAMPLE COPY 


Urner-Barry Co., Publishers 
173 Chambers Street, New York 














A DEPENDABLE 
NATIONAL OUTLET 


Authorized Receivers for your Set- 
aside Powder. Complete handling— 
Prompt shipping instructions — 
Prompt payments—Try us. 


1 West Front Street 
Phone Main 0461 





Buyers Roller and Spray Whole and Nonfat Dry Milk 
Solids. Bulk, Sweetened Skim, Condensed. 


It will pay you to supply us regularly. 


SIMMONS DAIRY PRODUCTS, LTD. 


Cincinnati 2, Ohio 
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MILK CAPS 
Vie 


TRIPLE WAXED 
HI-QUALITY —- DEPENDABLE 
Wute urA for AampleA 
OHIO BOTTLE ,CAP CO. 
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EQUIPMENT FOR SALE 


FOR SALE—G-7 Cherry-Burrell Nu-line 
Filler; Type “L” Milwaukee Fillers, 4, 6, 
8 and 12 wide soaker type bottle washers; 
8 ft. combination direct expansion (Methyl) 
cooler, 48 1 in. tubes; 10 ft. combination 
direct expansion cooler, 28 tubes; two 12 
ft. sections C. P. internal tubular cooler, 
or heater, each 10 pipe high; Von Gunten 
filter, 17x25 in.; 12,000 lb. Peerless glass 
coated filter; 1,000 lb. two compartment 
T. C. weigh can; Peerless T. C. weigh can, 
29x29x18; Rotary can washers, 3 and 6 per 
minute; 4%4x6 Davidson bronze plunger 
pump, Reeves drive and 1% h.p. motor; No. 
30 and No. 70 De Laval separators; bronze 
head homogenizers or viscolizers ranging in 
size from 50 to 400 gallons in capacity; 42 
and 72 in. copper vacuum pans. Write or 
wire your requirements. Lester Kehoe 
Machinery Corporation, 1 East 42nd St., 
New York 17, N. Y. Telephone—MUrray 
Hill 2-4616. 5-M 








Buy War Bonds & Stamps 


with all accessories and motors; 200 gallon 
stainless steel removable head homogenizer, 
New York City approved, new gauge, head 
and motor; one McKinley straightaway can 
washer with cover replacer, 8 per minute; 
Sterling 5x5 compressor complete with all 
accessories and motor; one 3,200 gallon, one 
3,500 gallon oval stainless steel truck tank 
with Fruehauf trailers; 225 gallon R. G. 
Wright pasteurizer, tinned copper with 
water pump and motor; Model FE Cherry- 
Burrell spray pasteurizer complete, stain- 
less steel, 150 gallon; 1,000 lb. De Laval 
cream separator; No. 60 De Laval cream 
separator, complete with motor and extra 
bowl; Delaney 25 h.p. horizontal boiler with 
attached blower; 100 gallon stainless steel 
receiving tank with pump; 4 can Disbrow 
churn; C. P. 10 valve bottle filler, porcelain 
bowl. Dacro and No. 2 cappers; Mojonnier 
milk bottle fillers, stainless steel, all sizes; 
Davis fillers, porcelain bowl, No. 2 and 
Dacro capping heads; two 8,500 lb. tinned 
steel cheese vats—wood frames, new liners, 
never used since rebuilt; 20 h.p. Leffel 
Seotech marine boiler and stack; 300 gallon 
Fort Wayne stainless steel pasteurizer, 
motor driven; used Brinks spray cooling 
tower, 100 gallons per minute; 30 ton metal 





RETIN VATS 


Guaranteed 5 Years 
CROMATIN (Sorensen’s RETIN) is a specially 
with Chromium—is 3 
ordinary tin. 
be used on practically any metal surface 
except aluminum and lead. Flavor of 4-4 
in vat or tank positively not affected. 
of CROMATIN often saves costly and tne 
consuming repairs, and restores te service 
vats or tanks considered ready to scrap. 1 pt. 
$12.00—covers app. 200 ea. ft. 


Rust-Proof Milk Cans with 


E-P Buttons O Send 


0 Send 
—prevent rust in new cans. No 
tainte or off flavors. 1 button te 
can. Box 25 buttons $5.50. 
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FOR SALE—Good used equipment for 
use in flexible milk plant. Your inquiries 
will have prompt attention. Otto Biefeld 
Co., Watertown, Wis. 5-M 


MILK DRYER — 60x28 inch double 
drum, good condition, complete with side 
conveyors, reduction gear motor. Box 58, 
care this publication. 5-M 


FOR SALE—Insulated glass-lined 3,000 
gallon capacity horizontal milk tanks re- 
moved from Pfaudler cars and in good usable 
condition. Inside dimensions approximately 
78 inches diameter by 14 feet long. Three at 
Alexandria, Va., six in Chicago district. All 
available for inspection. Priced “as _ is”. 
Communicate with D. R. Elmore, ‘Fruit 
Growers Express Co., 1101 Vermont Ave., 
Washington 5, D. C. 5-M 

FOR SALE—Three 3,000 gallon Pfaudler 
glass-lined horizontal insulated milk storage 
tanks; twelve wide Multi-soak bottle washer, 
double end, 72 bottles per minute, complete 
with case washer, case and bottle conveyor, 
all New York City approved; 1 Milwaukee 
type “L” bottle filler, stainless steel bowl; 
250 gallon C. P. homogenizer, bronze head, 
125 gallon viscolizer bronze head, complete 





pin 
$12.00 per pint. 
boxes 
@ $5.50 per box. 
NAMB OF FIRM 
Signature 
(Write address plainly in margin) 


and TANKS 


with CROMATIN 


let: BRUSH TIN ON LIKE PAINT 
Just mix CROMATIN powder with water 
and apply with brush, like paint. 


2ad: USE BLOW TORCH AND WIPE 
CROMATIN makes a emeooth level surface 
fused to metal. Wiping produces lustre. 





THE SORENSEN CO. 
4033 23rd Ave., South, Minneapolis 7, Minn. 


0 Check or 
M.O. En- 

t cans CROMATIN, @ joned. 

8 Send 
c.0.D. 
Bill 2% — 

9 10 days. 


Sorensen’s E-P Buttons, 








Dept. M.R. 


cooling tower with all pipes; Meyer Dumore 
bottle washers, 8 and 12 wide, comeback 
type, factory rebuilt; 50 h.p. upright boiler; 
12 tube 8 ft. 1 inch I. T. coolers; 8-wide 
Heil bottle washer, comeback type; Peer- 
less deep well pump, 50 gallons per minute 
at 150 feet; 10 ton ice field complete; 1,200 
lb. Crane butter churn, belt drive; Penn- 
sylvania centrifugal water pump with 7% 
h.p. motor, 200 gallons per minute; Worth- 
ington centrifugal high pressure water pump 
with 10 h.p. motor, 100 gallons per minute; 
steam driven Worthington double acting 
water pumps, 314x21%4x4 inch; surface cool- 
ers, weigh cans and receiving tanks, all 
sizes; 3 stainless steel Cherry-Burrell Model 
SEMS 150 gallon milk or ice cream mix 
pasteurizers; U. 8S. brine ice cream freezer, 
80 quarts; stainless steel 30 gallon surge 
tank with cover, automatic float and Mer- 
coid switch ; Mojonnier overrun tester; 1,000 
lb. Doering butter printer; Cherry-Burrell 
Nu-line in-the-case bottle washer; Oakes 
and Burger 200 gallon stainless steel pas- 
teurizers complete; Creamery Package Type 
C rotary bottle filler; 3,000 gallon vertical 
glass-lined storage tank for skim only. Sam 
Edelmann, 321 Broadway, New York 7, N. 
Y. WOrth 2-4975. 5-M 
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The correct lubrication of your Cherry- 
Burrell equipment is more important today 
than ever before. That is why we have 
developed seventeen oils and greases which 
are exactly right for the vari- 
ous requirements of Cherry- 
Burrell machinery. Each car- 
ries a label specifying the 


aad Lh machines or parts on which it 


WAR LOAN 


is to be used, brief instructions and a big 
red identifying letter to make reordering 
easy. 

We also have a 20-page LUBRICATION 
MANUAL giving detailed instructions and 
recommendations. 

Write to us for further details or talk over 


your lubrication needs with your Cherry- 
Burrell representative. 


BUY MORE WAR BONDS —— REGULARLY 


CHERRY-BURRELL CORPORATION 
Specialists in Equipment and Supplies for the Dairy Industry 


427 WEST RANDOLPH STREET, CHICAGO 6, ILLINOIS 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 
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Widest Selection im 


i eet ON 


of 


1243 West Washington Blvd., Chicago 7, Illinois 


Branches: Atlanta + Boston =Buffalo + Chicago + Dallas » Denver *« Kansas City aA 
& Los Angeles + Minneapolis + Nashville »* New York * Omaha ° Philadelphia 9 
RS Portland, Ore. + Salt Lake City + San Francisco * Seattle » Toledo + Waterloo, la 4 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD . 267 King Street, West, Toronto, Ont., Canada 
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Dear Dairymen of America: 
You. jl My old side kick STILLICIOUS is makin' quite a splash 
You know, until our boys got into the G.I. garb that 
hard-hitting Yanks are wearing ...a lot of them thought 
: BUT OUR Uncle Sam .... and my old STILLICIOUS gang have 
taught them a lesson. And are they glad they learned! 
Every C-ration and 10-in-1 kit contains a package of 
, a) ee our boys really love it. 
cf WELL, STILLICIOUS originated the G.I. formula in the 
place of so many improvements in the chocolate field! 
Don't ever figure they'll lose their appetite for choc— 
like tailor-mades and safety razors the last time —— 
Chocolate drinks will become a national institution! 
drinks strong.» And don't forget STILLICIOUS created that 
G.I. formula? and was first to put Vitamin B-l in chocolate, 
a leader in progressive research 
in fine quality products 
ning for your post war choc— 
olate drink sales! 
streamlined advertising, mer— 
chandising and distribution 
you now! Better write to my 
61d boss at STILLICIOUS today 
plans that are being made for 
your post-war profit! 
Replica of the 
Stillicious Gi Formula 


these days! 
that a chocolate drink was for weaning kids on, or sump'n 
RINKS quick-energy, instant—mixing cocoa beverage powder ... and 
7. ~ 
(° Sas laboratory at the STILLICIOUS plant that has been the birth- 
Olate drinks when they get back, either! It'll be just 
So when you'RE post war-—planning, figure chocolate 
too! Yep — STILLICIOUS is a leader ... 
. a leader, too, in plant 
Yes, there's a super- 
set-up being made ready for 
— and find out all about 
Package 





Mojonnier Stainless Steel Tubular Heat Ex- 
changers are today in wide use on all types 
of dairy products. This surprisingly efficient 
unit operates with low pressure steam, heats 
in a single pass with product coming in con- 
tact only with stainless steel, and is easy to 
clean. Simple, automatic controls require little 
attention. Ideal for the creamery as it fits 
perfectly in with the many exacting steps nec- 
essary to quality butter-making. Mojonnier 
Tubular Heat Exchangers are made in a wide 
range of capacities. We invite your inquiry 
for full information. 


MOJONNIER BROS. CO., 4601 W. Ohio St., Chicago 44, Ill. 
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Model 32-5 Mojon- 
nier Stainless Steel 
Tubular Heat Ex- 
changer having 32 
tubes, each 5 ft. 
in length. 





a 


